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From the moment we turned the key in the door of our plant 35 years 
ago, keys have played an important part in our business life. Through- 
out the years, we have found one key the most vital of all: the key to the 
friendship and good-will of customers and 
suppliers alike. With this treasured key we 
shall go onward, always progressing, 


always increasing the scope and efficiency 
of our service to the meat industry. 


OpPpENHEIMER CASING CO. 


CHICAGO « NEW YORK « SAN FRANCISCO + TORONTO 





1 ONDON «a WE 

















Buffalo Stuffers... 
7 models...54 to 
500 pounds capac- 
ity...equipped with 
Buffalo patented 
leak-proof pistons 
and safety devices. 
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Buffalo Self-Emptying Silent Cutters— available 
in 200, 350, 600 and 800 pounds capacity. 











Certain symbols have always stood for unquestioned quality 
and reliability. The mark Sterling is one. John E. Smith’s Sons 
trade-mark is another. Buffalo Quality Sausage-making 
Machinery has a background of over 80 years of experience 
in design and integrity in manufacture. It is designed for 
quality production, for longer service, for lower costs. Profit- 
wise and production-wise, you'll be interested in complete 
details of construction advantages and operating efficiencies. 
Write for catalogs today. 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 











Buffalo Grinders—6 models... 1,000 to 
15,000 pounds per hour capacity. 





Buffalo Vacuum Mixers—7 models 
-.. capacities 75 to 2,000 pounds. 
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Ever see a lady peel back the lacy 
edge of a Mullinix package—and ex- 
pose the plump round pink form of fresh 
pork links properly packaged to sell by 
brand, fresh as the day they were 


packed. Well take a look at the new . 
lock top pork link package by Mullinix. e FASTEST TO PACK 






ae TO USE 
Keep that bloom. Merchan- Pe ; 
dise by Brand in a closed 2. 
MULLINIX package. / 






LIGHTPROOF PACKAGES 


DON’T FOOL YOURSELF — DISCOLORED PORK 
LINK SAUSAGE NEVER MADE ANYBODY HUNGRY Copyright, 1949, Crown Zellerbach Corp. 
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CUDAHY’ 


Selected SHEEP CASINGS are... 


TESTED FOR UNIFORM STRENGTH 


to give you less breakage—lower costs 





Prime quality is yours when you order 
Cudahy’s Selected Sheep Casings. Be- 
cause they are put through rigid tests. 
Lower Costs— More Sales 
ALL Cudahy Casings are tested for uni- 
form strength. This means that your 
breakage is greatly reduced—with re- 
sulting lower stuffing costs. And ALL 
Cudahy Casings are tested for uniform 
size. They are graded to a fraction of 


an inch by millimetric selection. This 
double uniformity makes well-filled, 
smooth, fine-looking sausage that sells 
so well. 

They’re “Naturally” Better 
Sausages made with these natural cas- 
ings have a plump, appetizing appear- 
ance. And they have an evenly smoked 
flavor and sealed-in juicy goodness that 
can’t be imitated. 





TESTED FOR UNIFORM SIZE 


to give you finer appearance—more sales 








Over 79 Different Sizes 
Whatever type of sausage you make, 
Cudahy has the beef, pork, or sheep 
casing you need. 


Try Cudahy’s for Fast Service! 


Cudahy’s many branchescan quickly 
fill your orders from stocks on hand. 
Talk to our Casing Sales Experts 
for helpful advice—or write today! 




















The CUDAHY Fucking C. 


© C. P. Co. 1947 


PRODUCERS AND DISTRIBUTORS OF BEEF AND 


+ PORK CASINGS 


PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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“Rest Ray Ress 


BOSS Hoists are made in sizes 
and styles to fit perfectly the 
work assigned. 





“BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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WHEN WE SAY... 


‘“‘Write your own Guarantee”’ 


We mean it. For RANDALL AIR STUFFERS 
are expertly designed and precision built for 
fast, waste-free production—at low cost. 


This does not just happen. They’re made that 
way. Thus, RANDALL AIR OPERATED 
STUFFERS are guaranteed to give you eco- 
nomical, dependable and efficient service, year 
after year. 


It will pay you well to consider the RANDALL 
fast production STUFFER before you buy. 





Made in five sizes — 100 fo 500 Ibs. capacity 
F.0.B. Philadelphia 


R. T. RANDALL & CO. 


331-333 N. Second Street © Philadelphia 6, Pa. 
Send for our catalog 


Mfrs. of Perfection Self-Unioading Cuiters, 
RANDALL Revolving Oven, Head Cheese Cutter, 
and other Sausage Kitchen Equipment. 
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. .. because Peppercream, and only § 
Peppercream ... is processed 
from BLACK PEPPER, and only 
BLACK PEPPER! That's why 
Peppercream seasons over a billion 5 
pounds of America’s finest food products | Be 
annually. Write for information. & 
* 


PEPPERCREAM 
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Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 
tightly to the meat—gives sausage the plump, well-filled, appetizing ap- 
pearance that means a plus in sales-appeal. 


Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 
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How LINK-BELT Roller Chain Drives 
Stopped Costly Break-Downs 


—and helped tankage dryers 
do an outstanding job 


Production delays were ended and maintenance costs reduced when Link-Belt 
quintuple width roller chain drives and herringbone gear drives (furnished by 
Electrical Engineering & Equipment Co., Des Moines) were applied on several 
tankage dryers in an lowa meat packing plant. Noisy, troublesome drive 
arrangements of bulky bull gears and spur pinions were eliminated — and with 
them,-frequent repairs necessitated by broken gear teeth. The remodelled dryers 
now operate so efficiently that two others will soon get the Link-Belt ‘‘treatment"’. 

Link-Belt roller chain, used here in combination with the Link-Belt speed 
reducer, provides a positive, non-slip drive. It delivers its full quota of power... 
takes up less space... operates silently ... requires scarcely any maintenance. 
Extreme durability assures dependable, economical operation. 

Link-Belt roller chains and sprockets are noted for their precision and long life. 
Link-Belt chain specialists can aid you in applying this flexible, positive, economical 
medium to your conveying and power transmission requirements. 

LINK-BELT COMPANY 11,208 


Chicago 9, Indianapolis 6, Philadelphia 40, Ationta, Dallas 1, Minneapolis 5, Son Francisco 24, 
Los Angeles 33, Seattle 4, Toronto 8. Offices, Factory Branch Stores and Distributors in Principal Cities. 


Power Transmission Machinery 


‘“‘THE COMPLETE LINE’’ 


™ . 
Serials ee 
’ Dandies: * 


TYPES OF LINK-BELT 
Power Transmission Machinery 


Silverlink Roller 
Chain 

Silverstreak Silent 
Chain 

Steel and 
Malleable Chain 

Worm Gear Drives 

Herringbone Gear 
Drives 

Helical Gear Drives 


Gearmotors 
PIV Gear 
Speed Changers 
Electrofivid Drives 
V-Belt Drives 
Ball Bearings 
Roller Bearings 
Babbitted Bearings 
Couplings, Clutches, 
Collars, etc. 
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All Globe Trucks have 
\ WATER-TIGHT, easy-to-clean, 
aluminum Disc Wheels as 


Standard Equipment 


LOOK TO GLOBE FOR 
ALL TRUCK NEEDS 


The new Globe chassis type trucks embody 
a radical departure in truck construction 
that results in greater savings over longer 
q periods of time, less maintenance and 
operating costs, plus greater ease in oper- 

' ' ation. Shock resistant structural frames, 
1 A perfect balance and sanitary finish, plus 
Globe's high standards of workmanship 

and materials are your assurance 

that Globe has the ability to give you 

the best. Write or call Globe today. 


She 
GLOBE « ompany 


4000 S. Princeton 
Chicago 9, Illinois 


34 years serving the Meat Pack- 
ing Industry with Expertly Designed Equipment 
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Industry Technologists 
Told About Research in 
Meat at AMI Conference 


Packer technologists and operating 
men and research workers from univer- 
sities and government agencies and 
others interested in meat industry re- 
search met in a conference sponsored by 
the Council on Research of the Ameri- 
can Meat Institute at the University of 
Cheiago on March 24 and 25. 


Dr. H. E. Robinson presided over a 
symposium on meat in nutrition. Dr. 
D. E. Rice, Swift & Company, spoke on 
“Some Effects of Plant Operations on 
the Vitamin Content of Meat and Meat 
Products;” Dr. U. D. Register and Dr. 
C. A. Elvehjem, University of Wiscon- 
sin, on “The Availability of Protein and 
Vitamins in Processed Foods;” Dr. 
Fred J. Stare of Harvard University 
on “The Nutritional Effect of High 
Protein Diets;” Dr. Ruth M. Leverton, 
University of Nebraska, on “Meat in the 
Diet of Infants;” Dr. B. F. Daubert of 
the University of Pittsburgh on “The 
Place of Fats in the Diet,” and Dr. B. 
S. Schweigert of the American Meat 
Institute Foundation on “Present Status 
of Animal Protein Factor.” 


General papers were presented on 
“Performance Requirements of Wrap- 
ping Materials for the Meat Industry” 
by C. K. Wiesman, Armour and Com- 
pany; “Investigation of Canned Bacon 
Spoilage” by Dr. H. O. Halvorson, 
Horme! Institute, University of Minne- 
sota; “Packaging Problems in Retail- 
ing Meats” by George Garnatz of the 
Kroger Food Foundation, and “Reten- 
tion of Metal Container Quality” by 
G. H. McDonnell and Dr. B. S. Clark 
of the American Can Co. 


“Some Studies on the Heat Resistance 
of the Spores of Clostridium Botulinum” 
was the subject of Dr. G. M. Dack of 
the University of Chicago; “Disposal of 
Packinghouse Effluents” was presented 
by Dr. Floyd W. Mohlman of the Sani- 
tary District of Chicago; “The Effect 
of Different Factors on the Freezing 
Rate of Meats” by Dr. John M. Rams- 
bottom, Swift & Company; “Post Mor- 
tem Changes in Meat” by Dr. Robert 
Sealock, Iowa State College, and “Re- 
search Activities of the American Meat 
Institute Foundation” were described by 
Dr. Henry R. Kraybill, director of the 
foundation. 


Details of these papers will be pre- 
sented in early issues of THE NATIONAL 
PROVISIONER. 


The group also visited the new re- 
search laboratory of the American Meat 
Institute Foundation which is being 
completed on the University of Chicago 
campus. 


FTC CLOSES PROCEEDINGS 
FOR RENDERING INDUSTRY 


The Federal Trade Commission this 
week announced termination without 
prejudice of the trade practice con- 
ference proceedings for the rendering 
industry and its decision not to 
promulgate rules for the industry. 

Proceedings before the Commission 
for the establishment of trade prac- 
tice rules were instituted upon applica- 
tion from members of the industry and 
included. the holding of a general in- 
dustry trade practice conference fol- 
lowed by public hearing and considera- 
tion of drafts of proposed trade prac- 
tice rules. Pursuant to the public notice 
issued in the proceeding interested and 
affected parties submitted their views, 
suggestions, and objections, and were 
heard. 

Upon due consideration by the Com- 
mission of the entire matter, including 
the data, suggestions, and objections 
received, the Commission concluded 
that the approval and issuance by it of 
trade practice rules for the industry 
would not be in the public interest. 
Accordingly, an order was entered by 
the Commission closing the proceedings 
without prejudice. 


EMPA ANNUAL MEETING 


The annual meeting of the Eastern 
Meat Packers Association for the elec- 
tion of officers and directors will be held 
at Hotel Statler, New York city, Friday, 
May 13. The association’s annual din- 
ner will be held that evening at the 
Waldorf-Astoria hotel. Hugo Slotkin is 
chairman of the banquet committee. 

It was also announced that the April 
meeting of the association which was 
previously announced has been canceled. 


CORN ACREAGE ANNOUNCED 


Farmers expect to plant 84,809,000 
acres of corn this year, which is 1.6 per 
cent less than last year’s acreage, ac- 
cording to the U. S. Department of 
Agriculture. This acreage is under the 
department’s goal of 86,000,000 acres 
and is expected to yield about 2,800,- 
000,000 bu. of corn. Last year farmers 
planted 86,196,000 acres which produced 
the record crop of 3,650,548,000 bu. 


FINANCIAL NOTES 


John Morrell & Co. has declared a 
quarterly dividend of 37%c on its com- 
mon stock, payable April 30 to holders 
of record April 8. 

Tobin Packing Co. has declared a 
quarterly dividend of 15c on its com- 
mon stock, payable April 1 to holders of 
record March 21, and a quarterly divi- 
dend of $1.75 on its preferred stock. 


NIMPA Tells Plans for 
Annual Meeting; Booth 


Space Selling Rapidly 


The first day’s program for the an- 
nual meeting of the National Inde- 
pendent Meat Packers Association, to 
be held May 23, 24 and 25 at the Pal- 
mer House in Chicago, will include a 
luncheon for all members, followed by 
a general convention session at which 
reports of the officers and general coun- 
sel and a brief talk by each divisional 
vice president will be given. In addi- 
tion, one regular speaker will be heard 
that afternoon. 

Registration will begin Monday morn- 
ing. Members will be free after regis- 
tration to get room assignments and 
visit exhibits. At least two divisions 
have announced their intention of hold- 
ing short meetings sometime during 
the day. 


Although more than 85 per cent of 
the exhibit space for the convention has 
already been taken, there are still a few 
desirable booths left. Details of alloca- 
tion and rental of exhibits are being 
handled by the Meat Industry Supply 
and Equipment Association. A spokes- 
man for the association said this week 
that exhibit reservations to date would 
indicate that space will be completely 
gone 30 days before the opening of the 
convention. There will be 115 booths 
this year, more than at any previous 
NIMPA convention. 


BRITISH MEAT RATION CUT 


The British government has cut the 
meat ration 20 per cent, effective March 
27. Under the reduced ration Britishers 
can purchase 10 pence worth of meat 
each week, equal to about 16.3¢ in 
American money. Of this ration one- 
fifth must be in corned beef. 

The blame for the lower rations was 
placed on Argentifia’s failure to make 
deliveries under the contract with Eng- 
land which expires March 31. Repre- 
sentatives of the two countries are now 
negotiating a new meat agreement. 
Official spokesmen of the Argentine gov- 
ernment have stated that Britain will 
have to pay a considerably higher price 
for Argentine meat in the future. 


NIMPA DIVISIONAL MEETING 


A meeting of the central division of 
the National Independent Meat Packers 
Association will be held at the Sinton 
hotel, Cincinnati, Tuesday, April 12, 
Ray Peters, divisional vice president, 
has announced. All members are urged 
to attend and to invite other packers in 
the area. Associate members of their 
field men are also invited. 
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SAUSAGE PLANT 


STANDS OUT 
Dazzling white finish of 
the Made Rite plant makes 
the unit stand out, con- 
veys an impression of 
cleanliness to the consum- 
ing public and provides a 
fine background for dis- 
plays promoting the com- 
pany and its products. 


BIG VOLUME OF SPECIALTIES 
FLOWS FROM NEW 
SACRAMENTO PLANT 


pansion and modernization pro- 

gram the Made Rite Sausage Co., 
Sacramento, Calif., has developed one 
of the most modern sausage kitchens in 
which proper product flow, sanitation, 
ample and specialized refrigeration 
facilities and adequate working and 
storage room area are noteworthy fea- 
tures. The building program was 
started in 1946 and completed in 1948 
and more than doubled the kitchen’s 
capacity for sausage production and 
permitted expansion of its allied activi- 
ties. Some individual units of equipment 
within the kitchen, its arrangement of 
work and the utilization of plant area 
are unconventional and interesting. 


(ae oa a long range ex- 


The plant fronts on two busy inter- 
sections of the city and this fact has 
been exploited properly by the firm. 
While the entire three-level plant is 
constructed of reinforced concrete with 
block partitions, its frontage has been 
finished with a rough concrete that 
lends itself to painting. The entire out- 
side of the plant has been painted 
white and gives a striking impression 
of immaculateness. Suitable areas are 


employed for messages of brand and 
product identification. 


The greater part of the second floor 
is devoted to office and employe com- 
fort facilities. Within the shower rooms 
themselves a circular shower stall is 
employed which gives the maximum 
number of shower heads for the area 
occupied. Ample locker and rest rooms, 
plus a lunch room in which the firm 
provides coffee free of charge, round 
out the space assigned to the employes. 
Besides creating better employe rela- 
tionships, management believes that the 
facilities provided make possible the 
maintenance of high sanitation stand- 
ards through the plant by the emphasis 
placed upon personal cleanliness. 

Other parts of the second floor are 
devoted to storage of materials requir- 
ing infrequent movement minimizing 
the demand on the kitchen’s elevator. 
Spices, containers, etc., are kept in this 
80x80 ft. space until needed in the 
processing and packing rooms. When 
loads of items such as bagged materials 
are received they are placed upon 
pallets and are moved as load units into 
storage and then to the manufacturing 





NEW HAM PRESS IN ACTION 


departments. Movement of these vari- 
ous supplies as units saves time. 

The major saving resulting from the 
supply room, however, is due to the 
plant’s ability to buy and warehouse 
supplies in large units to take ad- 
vantage of quantity prices. Extra space 
in the storage room, moreover, can be 





SCENES IN SACRAMENTO PROCESSING PLANT 


1: A view of carcass receiving room with some dressed hogs moving over the 
rail scale. 2: Feed hopper mounted on grinder at right is preferred at Made 
Rite because it gives a constant supply of ground product. 3: Hams are pumped 
and given a finishing fancy cure in this cellar. 4: Supplies are placed on skids 
on receipt and stored and moved about the plant on skids. 5: Line for packaging 
1-Ib. pork links with a Hysen wrapping machine. Check-scaled packages are 
fed on the lower conveyor flight and sealed open face packages return on the 
upper. 6: Section of compact engine room with C. G. Garey, plant engineer. 
7: Employe receives cup of coffee supplied by plant during spell and lunch 
periods; lunch room is in background. 8: A multi-compartment shower setup is 
located in each of two shower’ rooms which occupy part of the second floor. 


converted into other manufacturing ac- 
tivities. The firm’s management is seri- 
ously considering the addition of a 
sliced bacon department. 

The rest of the second floor is devoted 
to the upper level of the new two- 
level smokehouses installed in the 
plant. A small section of the second 
floor is devoted to a plant laundry which 
the firm has found to be a money saver. 
Whereas under rental service the 
plant’s laundry bill averaged $400 per 
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month, it currently runs around $170. 

Layout of the first floor, on which 
most of the manufacturing activities 
are centered, permits orderly move- 
ment of product from the raw material 
stage to loading. ‘All supplies for the 
plant and all finished product from the 
plant move by motor truck. The bulk of 
the plant’s meat is purchased in car- 
cass form and is checked in on the 
rail or floor scale and moved into the 
holding room which is an extension of 
the receiving room. The holding room 
has a capacity of 800 head of hogs. 


Other supplies which do not need re- 
frigeration are received at a station 
adjacent to the elevator on which they 
are moved to the second floor storage 
room. Finished products are shipped 
from a room near to the product hold- 
ing coolers. This shipping room is sur- 
rounded by product coolers. By flanking 
the shipping room witlf product coolers 
the firm reduces the time necessary to 
assemble an order and the customer is 
always presented with a full display of 
the plant’s products. 


Carcasses are moved into the boning 
and cutting room as needed and broken 
down into sausage material. The cut- 
ting and boning room is equipped with 
a conveyor cutting table on which 100 
hogs can be broken down per hour with 
a crew of 11. During hog cutting opera- 
tions two additional men operate 


Townsend fleshing machines. While the 
pork cutting table can be used as a 
beef boning table, there is an additional 
stationary table at which beef boning 
can be done during heavy seasons. 


Boned meats are moved into the chill 
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SMOKEHOUSE EQUIPMENT 


LEFT: Control panel for the LeFiell 

smokehouse. CENTER: The new Tipper 

smoker in the basement of the two-story 

gas-fired smokehouse. RIGHT: Stainless 

steel combination smoked meats cooker and 
shower unit. 


cooler for holding until needed by the 
sausage meat preparation room. If 
they are to be held for a longer period 
they are moved down stairs to a sharp 
freezer. Bellies and the hams are chuted 
to the pickle pumping room located in 
the cellar. Hams are vein pumped and 
then dry cured on holding racks for 
the prescribed time. Bellies are fancy 
dry cured and held in conventional 
bacon boxes. After boning, the hams 
which are to be processed as boiled 
hams are pressed into molds with the 
Mepaco Tipper ham press. This device 
is the reverse of the conventional ham 
press in that the ham and mold travel 
upward to a clamp held lid. The frame 
in which the mold is placed is sta- 
tionary, as is the correct notch for the 
lid clamp, assuring perfect alignment 
in the pressing operation. Plant offi- 
cials are well pleased with the new press 
as they state it has reduced materially 
the amount of damage inflicted upon 
the lids and the lips of the molds dur- 
ing pressing. It is stated that an experi- 


OFFICERS OF 
MADE RITE FIRM 


Officials of the Made 
Rite Sausage Co. of 
Sacramento, Calif., are: 
Joseph Dillier, president 
(seated). Standing, left 
to right, are Thores 
Johnson, manager; Fred 
Kaelin, plant superin- 
tendent, and Frank Hal- 
ter, production mana- 
ger. Dillier is the found- 
er and the senior part- 
ner of the company. 
Photo at left shows how 
frankfurt boxes are 
stacked and locked to- 
gether in a simple hand 
operation for easy han- 
dling and shipping. 


enced operator can handle 250 molds per 
hour with this new press. 


The basement contains a work room 
where cured meats are washed, hams 
boned and hams and butts stuffed into 
casings. 

Meats to be used in manufacturing 
are placed in a cooler immediately ad- 
jacent to the chopping room. The chop- 
ping room is equipped with two Buffalo 
grinders on one side of the room and 
two silent cutters and a mixer on the 
other. The plant has both types of feed 
hoppers for its grinders and prefers 
the bowl for the sake of faster grind- 
ing. 

Ice required for manufacturing op- 
erations is supplied by a Vilter Pak Ice 
unit located in the power plant in a 
separate building. The Pak Ice unit has 
a capacity of ten tons and management 
states that it has saved approximately 
$500 per month on ice charges as 
against the cost of purchasing ice. 


From the chopping room the product 
is moved into the stuffing room with 
its four Buffalo stuffers. The stuffing 
room is also equipped with modern 
Linker machines for linking skinless 
franks and a Mepaco loaf stuffer for 
meat loaves. With the aid of the latter 
stuffer a three-man crew can handle 
400 units per hour, according to the 


(Continued on page 25.) 
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TOOL LEAVES ONLY SMALL HOLE IN JOWL 


oped and is successfully using a 

hand tool for the removal of the 
hair follicle on hog jowls. The hand 
tool permits rapid and accurate re- 
moval of the hair with a minimum of 
product waste and does not score the 
jowls. An additional advantage of the 
tool is that it can be used by a non- 
butcher operator. 

The hand tool developed by Armour 
is a tube-like knife about 6 in. long 
with a wooden head which provides a 
good forcing surface for the actual cut- 
ting. The diameter of the knife is 444 of 
an inch with the front sharpened in 
the manner of a chisel and then tapered 
backward at about 15 degrees and 
sharpened to a knife edge. The tube has 
an opening of about one half of its 
diameter about % in. from its cutting 
tip. This opening permits the sliver 
of meat to expand as the knife cuts 
through the jowl, making for a clean 
rather than a searing type of cut. The 
upper part of the tube again is solid to 
give it additional strength. 

The hair follicles, which are found 
on about 30 per cent of the jowls in 
light and medium weight hogs and a 
much greater percentage in the case of 
sows and heavy butchers, must be re- 
moved to conform to regulations of the 
Meat Inspection Division. On lighter 
hogs these hair tufts are about 4g in. 
in size and on the heavier hogs about 
% in. 

The conventional practice in remov- 
ing these hair follicles is to remove 
them while the jowls are being trimmed 
into either rough jowls, curing cellar 
jowls or bacon squares. The removal is 
done by a butcher who cuts into the 
jowl around the hair follicle with his 
regular trimming knife. The result is 


A RMOUR and Company has devel- 


that the jowl has a plug removed from 
it carrying the hair follicle and leaving 
a hole in the jowl approximately % to 
1 in. in diameter. Hair follicles can be 
removed satisfactorily with a_ thin 
bladed knife, similar to that used in 
gamming, in such a manner as to leave 
only a small hole but the cost of per- 








DALE TUCKER OF ARMOUR WITH 
FOLLICLE REMOVAL TOOL 
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_ Follicle Removal Made Easy 


forming this slow butcher operation 
largely offsets the gain in product. Fur- 
thermore, it has been the experience of 
meat packers that removal of the hair 
follicles by a thin bladed knife tends to 
tie up this entire section of the cutting 
operation as the jowls accumulate on 
the conveyor apron during the heavier 
runs of jowls with hair tufts and im- 
pede the orderly flow of work. 

The Armour hand tool, which has 
been observed in operation by an NP 
representative, permits rapid removal 
of the follicles. The employe removing 
follicles is located at the end of the 
jowl-squaring station. At the time of 
the plant visit the jowls were being 
prepared as bacon squares by six butch- 
ers. The employe doing the removal job 
also inspected all the squares prepared 
by the butchers and on those from 
which the establishment legend had been 
trimmed in squaring the jowls she re- 
stamped the piece. 

In her work as the green bacon 
squares passed her station on the con- 
veyor, this employe inspected each piece 
for legend and evidence of hair follicle. 
Pieces which had follicles were exam- 
ined, the manner in which the tufts 
were embedded was determined and the 
jowls placed in position for follicle re- 
moval. Generally the hair tufts are not 
in a straight vertical line in their 
growth and this partly accounts for the 
large plugs when the hairs are re- 
moved by regular knifework. When the 
green bacon square was in position, the 
employe with a quick tap with the palm 
of her hand on the wooden head of the 
hand tool would cut out the follicles 
at angle in which they were ingrown. 

Subsequently, with a quick flip of the 
wrist, the small sliver of hair and fat 

(Continued on page 29.) 
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with the CORLEY-MILLER MODEL MPUS WRAPPING MACHINE 





Yes—now you have a practical way to cellophane-wrap 
your frankfurters, fresh and luncheon meats to boost 
Self-Service sales! No matter what the size or type of 
your operation, Model MPUS gives you fast, neat 
wrapping. It’s so simple to use that the whole oper- 
ation can be turned over to one girl operator. She can 
quickly change for any of hundreds of sizes with simple 
sliding adjustments—parts changes are almost never 
necessary. 

Model MPUS is expertly designed for trouble-free 
operation under all conditions—for greatest ease of 


TO CELLOPHANE:-WRAP 


cleaning and maintenance. It’s ruggedly constructed 
for long life, but compact in size, occupying very little 
floor space—and can be easily rolled from one location 
to another if desired. 

Model MPUS wraps frankfurters (with or without eard- 
boards or trays), sliced luncheon meats, lengths of liver 
sausage or summer sausage, fresh meats in Foodtainer 
or other trays . . . uses either cut-to-size sheets or rolls. 
Carry your brand identification to Self-Service markets 
with the CORLEY-MILLER Model MPUS Wrapping 


Machine. ..write today for complete cost and other data! 


AND IF YOU HAND-WRAP MEAT-LOAF, SAUSAGE, ETC.— 
get details on the handy CORLEY-MILLER line of Hot Plates 
and Heat Sealing Irons. Shown here is the CORLEY-MILLER 
Model BJ Vertical Hot Plate in operation on Mil-O-Seal 
sausage casing at Thiele Packing Co., Milwaukee. Tell us 
your particular problem . . 


. we'll recommend the right unit 


for most efficient results. 





Manufacturers of CORLEY and CORLEY-MILLER Packaging Machines 
DEPT. N * 16 SOUTH CLINTON STREET * CHICAGO 6, ILLINOIS 
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Some New Ideas Appear on 






the Hog Killing Floor 


Chicago Packer Uses Shower to Condition Hogs 


OR many years there has been 
Fite change in basic operations on 

the hog killing floor. With few 
exceptions the work is done there in 
about the same manner as it was per- 
formed 20 to 25 years ago. 


Recently, however, THE NATIONAL 
PROVISIONER has found several packers 
who appear to have some new ideas on 
hog killing. While not all of them have 
been fully developed, and some may not 
be workable or applicable in all plants, 
they do appear to be promising and 
suggestive. 

Most packers recognize that there 
are too many “handling” operations 
connected with the first steps in hog 
killing. After sticking and bleeding, 
the hog leaves the rail for the condi- 
tioning and/or scalding tub, is impelled, 
poled or towed through it, is carried by 
a conveyor up to the dehairer and is 
then gambrelled and again placed on 
the rail for depilating, shaving, dress- 
ing, etc. 

Almost every hog killer has probably 
said at one time or another: 

“If we could only carry the hogs 
through on the rail or chain from the 
sticking rail to the cooler. .. .” 


One Step Along the Way 


While the arrangements described in 
this article, and in another which will 
appear soon, do not involve such a radi- 
cal innovation, they do indicate the 
manner in which the first steps may be 
taken toward such a development. 

This first article will describe how 
hogs are “conditioned” on the rail be- 
fore they go into the scalding tub in a 
Chicago plant. The second will deal 
with continuous chain movement of 
hogs from the sticker to the dehairing 
machine in a western plant and an un- 
usual gambrelling operation carried on 
there. 

A staff representative of THE Na- 
TIONAL PROVISIONER has recently made 
a comparative study of hog killing op- 
erations in various plants. While op- 
erating techniques did not differ great- 
ly from plant to plant, two interesting 
variations were noted at the plant of 
the Illinois Meat Co., Chicago. First, 
and perhaps most important, was the 
method employed in conditioning the 
hogs prior to scalding and second was 


a somewhat unconventional practice 
used in connection with depilation. 


In this plant the shackled hogs are 
brought up one flight by conveyor from 
the shackling pen to the sticker. The 
stuck hogs travel through the bleed 
area on a decline skid rail, at the end 
of which they are picked up by a finger 
conveyor. By his rate of sticking, the 
sticker controls the feeding of the 
finger conveyor with bled hogs. The 
finger conveyor moves at a right angle 
to the skid rail and the first part of its 
flight is still within the bleeding area. 


The hog is then conveyed into a 
tiled shower stall which is approximate- 
ly 12 feet in length® Four 1-in. spray 
heads are placed at intervals along the 
top of the stall and a little off-center 
over the moving carcasses so that they 
spray water at regular house tempera- 
ture and pressure over the hogs down- 


ward from the hind feet. The purpose 
of these sprays is to flush off material 
on the carcasses. 

On each side of the stall near the en- 
trance are located 3-in. flat face type 
shower heads which are approximately 
at the shoulder level of the carcasses. 
These spray water at 90 degs. F. and 
boosted pressure over the carcasses 
from the neck to the ham. These sprays 
are pointéd toward the hogs and also in 
the direction of their movement. The 
two pressure sprays wash off the blood 
from the neck section and most of the 
loose dirt from the belly and shoulder 
sections. 

Spray water drains off into a settling 
and heating tank and is then pumped 
back through the pressure heads. 

According to C. J. Brickman, plant 
manager, the conditioning spray has 
materially aided subsequent scalding 











TWO PACKAGED QUICK-FROZEN MEAT SPECIALTIES 


The KC Steak Co. of Kansas City, Mo. is using the new Wallet-Pak with attached 
innerliner of the Marathon Corporation, Menasha, Wis., as a package for quick 
frozen cube beef steaks and veal. Color scheme is red, white and blue; lettering 
is white with a red outline on a blue background. In one corner is the government 
inspected seal and in the other is the weight of the package. It holds two large 
servings cf cube steaks or veal cutlets. The firm packs frozen beef tenderloin in 
printed cellophane bearing the legend in blue lettering against a white background. 
This package also holds two steaks which are rolled in baccn. The company has had 
considerable success with the new packages which were shown recently at the 
frozen foods convention in Chicago. 
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NEVERFATIL 


... for SPre- Seasoning 


taste-tempting 
saa 3-DAY HAM CURE 


FLAVOR It’s the good, old-fashioned, full-bodied ham 

flavor that your customers want. That’s what 

NEVERFAIL gives you. For eztra goodness, 
“The Man Who Knows” NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
“The Mon You Know” plete information. 





H. J. MAYER & SONS CO., INC. 








NOW you can 


avoid excess grinder plate 
expense BY SWITCHING TO 


C.D. TRIUMPH PLATES 


Guaranteed for FIVE FULL YEARS 
against regrinding and resurfacing 
expense! 








ee 


c.D. TRIUMPH PLATES give you advantages and 
cost-cutting features that no other plate can offer you. They 
can be ui on both sides and can be reversed to give you the 
effect of two plates for the price of one. They wear longer. 
They cut more — and or a sana J eliminate un- 
n expenses of regrinding and replacement. C.D, Tri- 
umph Plates have proven their superiority in all the large meat 

packing and sausage plants, and in thousands of smaller plants 

all over the Unit tates and for countries. Available in 

’ all sizes for all makes of grinders. ey are known the world 

) over for their superiority. 








Soa > DC 
THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET ° CHICAGO 18, ILLINOIS 
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operations. The loose blood is washed 
free of the neck and there is no diffi- 
culty later in removing hair matted 
with coagulated blood. Furthermore, 
prior to adoption of the spray system 
the cleaning of the scalding vat re- 
quired removal of from 1 to 4 in. of 
heat-hardened dirt. While the shower 
water receiving tank must be cleaned, 
the accumulated dirt can be hosed from 
it daily. The freedom from blood of 
the hogs entering the scalding tub vat 
has eliminated foaming and results in 
better scalding as there is no floating 
bloody scum to get into the hair of the 
hog as it floats upward on the upward 
cycle of the dunker bar. 

The washed hog travels a short dis- 
tance by finger conveyor before it is 
fed onto a skid decline conveyor. This 
permits excess water to drain off and 
limits the amount of colder water in- 
troduced into the scalding tub. 


Conditioning tubs have been in use in 
some industry plants for a number of 
years with their users reporting good 
results. At the Illinois Meat Co., how- 
ever, the same job is done while the hog 
is on the rail. 


Shower for Scalding Tub? 


Equally interesting are the tentative 
plans being made by one or two packers 
to try to substitute a hot water shower 
stall for the scalding tub. They believe 
it may be possible to convey a hog 
through such a stall and spray him 
with a hot detergent solution and put 
him in good shape for effective dehair- 
ing in the scraper. This method, if 
practical, might save space on the kill- 
ing floor and would make it possible to 
convey the hog on the chain right up 


| to the dehairing machine. 


At the Illinois Meat Co. plant a uni- 
form number of hogs is kept in the 
scalding tub at all times through co- 
ordination of the dropper and the de- 
hairing machine operator. Once the 


| numerical capacity of the scalding tub 


has been reached. no new hogs are 
dropped into it until one has been poled 
onto the feed apron of the dehairing 
machine. At the station of the dehairing 


| machine feeder is a foot pedal on which 
| he steps each time he feeds a hog onto 





dehairing machine conveyor. This pedal 
rings a bell directly above the dropper’s 
station and he then drops a new hog 
into the tub. 


The coordination of these two opera- 
tions effects maximum use of scalding 
tub space consistent with good practice 
as the hogs are kept properly placed 
crosswise of the tub. Moreover, by hav- 
ing the correct number of hogs in the 
tub, their positioning can be maintained 
during movement through the tub as 
there is no free area into which they 
can float. The scalding tub attendant 
can also detect sinkers quickly since 
their disappearance becomes apparent 
as the hogs fail to move forward. 

The plant has a 35-bbl. capacity 
depilator. The depilating compound is 
kept at a temperature of 300 degs. F. 
It has been found that by the addition 


(Continued on page 29.) 
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LETTERS TO THE EDITOR 














Producers, too, become tired of seeing 
lard get kicked around. R. A. Studley 
of the Platte Valley Stock Farm, Fre- 
mont, Neb., would banish the name 
“lard” as a scapegoat into the wilder- 
ness and would start with an attractive 
new name. He writes: 

Editor THE NATIONAL PROVISIONER: 

“The producer of hogs knows full 
well that the item of ‘lard’ is a serious 
handicap in the price structure of live 
hogs. We are told that the packing in- 
dustry has made marvelous improve- 
ment in processing this product, and 
that lard now ranks well above any 


other shortening now on the market. We | 


also know that the housewife remembers 


the old product, and was educated to the | 


use of lard ‘substitutes’ at a time when 
she found such substitutes more satis- 
factory than lard in her kitchen experi- 
ence. The name ‘lard,’ therefore, must 
always suffer for the sins of its history 
—and likely will be in trouble for a 
long time. 

“That being the case — why not give 
our new product a new name? If we 
have so refined this product that it 
ought not be confused with the trou- 
bles of ‘lard’ let’s drop the term for all 
time, and tell the world about the supe- 
rior merits of a brand new product, 
and give it a name that will appeal. 
We ought not be penalized in the pro- 
duction of a fine food, and one that will 
prove its extra value only if the house- 
wife uses it. We can sell this new prod- 


uct, and thereby render a service to | 


every cook in America.” 





NLSMB LAUNCHES ANOTHER 
SERIES OF MERCHANDISING 
MEETINGS FOR RETAILERS 


Retail meat dealers in 58 cities of | 


28 states will be reached with up-to- 


the-minute innovations in methods for | 


merchandising beef, pork and lamb by 
June 1, according to M. O. Cullen, di- 
rector of the department of meat mer- 
chandising of the National Live Stock 
and Meat Board. New cutting methods, 
suggestions on salesmanship and dis- 
plays, pointers on pricing retail cuts, 
information on the value of low cooking 
temperature in cooking all meat cuts, 
as well as on other subjects of retailer 
interest, are also being stressed on this 
program conducted by members of the 
NLSMB staff. 


- In addition to reaching retailers, lec- 
ture-demonstrations have been sched- 
uled in the various cities for students 
in high schools and colleges and meet- 
ings have been arranged for business 
and professional men at service clubs. 
In addition to the retailers who at- 
tend these programs in the campaign 
cities, large numbers of meat trade rep- 
resentatives are expected to come from 
cities in the surrounding territories. 
Last year, in a similar campaign, 26 per 
cent of those in attendance came from 
898 cities located up to 150 miles from 
those in the cities on the schedule. 


\ 
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“(-\NCE it’s started you can leave 
it alone, and it leaves you 
alone for the rest of the day!” 
That’s one key production em- 


ploye’s reaction after the installa- 
tion of a Vorator chilling and 
plasticizing unit. 









































In many cases VotraTor lard 


processing ap tus has been a 
godsend to busy workers by 
establishing easier, pleasanter 
working conditions, by free- 
ing them for other jobs in the 
plant. Continuous, closed, con- 
trolled chilling and plast 
according to unique principles of 
heat transfer achieves better re- 
sults with just a fraction of the 
human time and attention re- 
quired by other methods. 
VoraTor chilling and plasticiz- 
ing units of the type shown are 


vailable in capacities of 3000, 
5000, and 10,000. pounds of lard 
r hour. Each functions in about 
the floor space required by 
other equipment for similar ca- 
“Write for complete data. 


pacity. 





LARD PROCESSING APPARATUS 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 


150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 
Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 


VoraTor is a trade mark (Reg. U. S. Pat. Off 
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a special Fearn Cure is the 


foundation of a profitable ham business! 


Fearn Cures for ham give a keen, clean, appetizing flavor that can't be 
approached through ordinary methods. You get the fast curing action 
demanded by modern production schedules, you get full color development 
in the lean that is required for attractive appearance, and you get flavor 
that only a well-rounded specially developed curing material can produce. 


Whether you use a Fearn Standard Cure or one of the Special Fearn Cures 
like our H & S Cure No. 70 with its added spice flavors and protein flavor 
builder, you can be sure that you are getting the finest cure and the best 
results you can get for the money. ANY Fearn Cure for ham will pay you 
extra profit dividends, build extra sales, and put your ham business on a 
firm footing for a successful future. 


Write today for full details 
f of these outstanding Fearn ingredients 





earn 


adds sales and profits from added zest and flavor 
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amp and down the MEAL TRAM 





National Safety Council 
Planning Annual Congress 





Personalities and Fivents 











At a meeting of the program com- 
mittee for the meat packing, tanning 
and leather industries section of the 
National Safety Congress last week, a 
tentative program for the NSC Con- 
gress in October was adopted. Mem- 
bers of the committee attending the 
meeting were: Martin Cernetisch, gen- 
eral chairman of the section and safety 
director, John Morrell & Co., Ottumwa, 
Ia.; R. A. Harschnek, safety director, 
Swift & Company; Henry Tefft, Ameri- 
can Meat Institute; Fred Lumpp, man- 
ager, insurance department, Armour 
Leather Co.; Arthur Schmuhl, safety 
director, Wilson & Co.; John Roche and 
William Davis, staff representatives, 
National Safety Council. 

In addition to a number of talks and 
the presentation of awards to winners 
in the meat packing safety contest, the 
convention program will include panel 
discussions on the meat packing indus- 
try, with Harschnek acting as modera- 
tor; on tanning and leather products, 
with C. R. Broman, Eagle & Ottawa 
Leather Co., as moderator, and a medi- 
cal panel with Dr. J. A. Hubada, medi- 
cal director, Armour and Company, as 
moderator. 


150 Employes of Griffith 
Laboratories Are Honored 


At a meeting of the employes of The 
Griffith Laboratories recently 150 serv- 
ice pins were distributed covering serv- 
ice periods ranging 
from five to 25 
years. A substan- 
tial number of ad- 
ditional pins will 
be distributed at 
the end of this 
year as well as the 
30-year pins. This is the thirtieth year 
since The Griffith Laboratories was or- 
ganized in July, 1919. 

Griffith operates three plants—New- 
ark, N. J., Chicago and Los Angeles— 
with a total of 294 employes. The 
Griffith Laboratories, Ltd., operates in 
Canada as a separate organization, as 
does Griffith Laboratories, S. A., in 
Latin America. 


The pin consists of a five-year basic 
oval gold base with the years of service 
engraved on the margin. On the raised 
black enamel center is the word “Grif- 
fith” in gold script letters. For each 
five years of service a diamond is added 
at the top edge of the pin. Thus the 25- 
year pin has four diamonds across the 
top edge. The pin was designed by J. O. 
Pollack & Co. 














of the Week 


® Following a meeting of directors of 
John Morrell & Co. at Ottumwa, Ia., on 
March 22, T. Henry Foster, chairman of 
the board, announced that J. M. Foster 
has been elected first vice president of 
the company and that all other officers 
were reelected. 


@ A special cruise on the Chesapeake 
Bay is being planned for members at- 
tending the annual meeting of the As- 
sociates Food and Container Institute, 
to be held May 16 and 17 at Norfolk, 
Va. Members are asked to register for 
the cruise on May 16. The party will 
leave the Monticello hotel in Norfolk on 
Navy busses at 7:15 a.m. the following 
morning and will board the aircraft 
carrier Saipan at the Norfolk Naval 
Base at 8:00 a.m. During the cruise the 
group will have an opportunity to wit- 
ness naval air operations, including 
takeoffs and landings, bombings and 
torpedo attacks. A registration fee of 
$10 for the annual meeting will cover 
the dinner on May 17 at the Monticello 
hotel, a cocktail party and miscella- 
neous expenses. 

@ Armour and Company is again pub- 
lishing a magazine for distribution at 
all its plants and branches, containing 
general news and feature stories of in- 





terest to Armour employes. The pub- 
lication had been discontinued during 
the war. The new 10 by 13 in. magazine 
is well illustrated with pictures.and car- 
toons. Feature articles in the March- 
April issue include a review of President 
F. W. Specht’s career with the company, 
a discussion of beef operations at the 
Armour Omaha plant, and many others. 
E. L. Heckler is editor. The publication 
does not replace individual plant papers. 
@ Lt. Comdr. Lawrence Kendall Droom, 
39, Chicago broker, and a member of 
the Naval Air Reserve at Glenview, IIl., 
was killed on March 19 when his plane 
crashed into the sea while landing on a 
carrier near Pensacola, Fla. Comdr. 
Droom had left the Glenview station 
earlier in the week in command of an 
air reserve group for annual carrier 
training. He was piloting a Corsair 
fighter plane. Droom was a partner in 
Roesling Monroe & Co., brokers in fats 
and oils. 


@ Fire which originated in the smoke- 
house damaged the Alabama Packing 
Co., Birmingham, Ala., recently. 

® Cimpl’s, Inc., has begun operations 
in its new plant near Yankton, S. D. 
An open house, held the last Sunday in 
February, was attended by a large num- 
ber of visitors who were conducted 
through the plant and served hot dogs 
and coffee. The building, which has 
been designed to take care of future ex- 
pansion, has modern facilities in its 





MEAT PACKING PRODUCTION TECHNIQUES STUDIED BY DANES 


A five-man delegation from Denmark is pictured above as they studied food processing 
methods in the Ottumwa plant of John Morrell & Co. The group is in the United 
States through the Foreign Assistance Act of 1948, under which this country furnishes 
technical information and assistance to countries participating in the Economic Coop- 
eration Administration program. At the left is Mike Link of the plant superintendent’s 
office, who acted as host and guide to the Danes. Others in the picture from left to 
right are Karl Larsen, Ejner Kroun, Knud Borge Schyum, Orla Tage Meinike Jensen 
and Jakob S. R. Christopherson 
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WP And PP the 
TEE-PAK TRAIL 


Dear Boss, 


Here’s a new angle on a packaged meat 
product that I am sure some of the boys 
will be glad to give to their custémers in 
other parts of the country, With more 
fresh and frozen meats, and meat special- 
ties, being retailed from self-service cases 
all the time, this product will fit very well 
into this method of merchandising. 


It is a one pound package of pork brains 
stuffed into our clear, printed “Patty” 
casing. It is a neat way to package a 
product that formerly took a lot of messy 
handling. The print job on the casing adds 
a lot to the consumer 
appeal and pork 
brains, as well as calf 
brains, packed this 
way can be kept froz- 
en, or at least well 
chilled until sold. 


This packer I’m 
talking about cleans 
and chills the brains 
thoroughly after re- 
moval, and then stuffs 
them into a Tee-Pak 
Patty casing that has 
been tied on one end 
and then soaked for 
15. minutes in luke- 
warm water. A drop 
stuffer, like a funnel, 
with a bottom open- 
ing of 1% inches is 
used for stuffing. One 
pound of brains are 
weighed before stuff- 
ing into the casing. 
About four pork brains, or three to four 
calf brains go to make a one pound pack- 
age that will be about 7 inches long and 
21% inches in diameter. A 1% x 11 heavy 
weight casing makes a similar package. 





Now after stuffing, the open end of the 
casing is tied and the finished package is 
placed in the cooler or freezer, until ship- 
ment. 


The retailer saves labor, time and a 
messy handling job— he also gains from 
the increased sales due to the extra con- 
sumer appeal this form of packaging 
carries. 

So long, 





Tee-Pak 
Wienie-Pak 
pet Caan aa 
y 
oO 
TRANSPARENT PACKAGE CO ; 9 
y 5. Morgan St. < 
CHICAGO 9, ILL. “hy 
420 Washington St. New York, HY. Pr 
203 Terminal Bidg., Terente, Canada ogy 








abattoir, coolers and processing rooms. 
Laddie Cimpl is general manager of 
the company. 

@ A. Albert Szafranski of Waco, Tex., 
field service technician for the Griffith 
Laboratories, Inc., Chicago, died on 
March 22 after a four-month illness at 
the Mayo Clinic at Rochester. He was 
61 years old and because of his field 
work was widely known in the meat 
processing industry. He is survived by 
his widow and children. 

@ A recent four-day meat cooking 
school conducted at Atlanta, Ga., by 
Misses Anna Bines and Barbara Heide, 
field home economists of the National 
Live Stock and Meat Board, was tele- 
vised for homemaker audiences. The 
girls prepared some 40 beef, veal, pork 
and lamb dishes and 20 dishes made 
with lard. All these dishes were shown 
to the television audience, garnished and 
ready to serve. Mrs. Marie Daugherty, 
directory of the Board homemakers’ 
service department, reported that cook- 
ing schools conducted by the organiza- 
tion and sponsored by daily papers were 
held in ten cities during the month of 
February, in the states of Pennsylvania, 
Illinois, Kansas, Missouri and Texas. 
@ David Davies, Inc., Columbus, 0O., 
held a dinner recently at the Southern 
hotel there for its 250 employes. J. L. 
Long was master of ceremonies and 
A. D. Swisher and R. F. Mead were in 
charge of arrangements, according to 
H. W. Jameson, president. 

@ W. J. Kempner, W. J. Kempner, Ltd., 
London, England, died on March 5, after 
a brief illness. He is survived by his 
son, W. J. Kempner, jr., of London, and 
a daughter, Mrs. D. M. Schoenfeld of 
Scarsdale, N. Y. 


@ J. H. McManus, general manager of 
J. P. Squire Co., East Cambridge, Mass., 
announced that Cosmo Valente and 
John J. Macrokanis have retired from 
the firm, with a total of 77 years con- 
tinuous service. Valente, who was born 
in Italy, has been with the company 
since 1904. Macrokanis, born and edu- 
cated in Greece, joined the firm in 1916. 
@ P. A. Greene has been appointed 
manager of the direct sales depart- 





Industry Red Cross Quota 
for Chicago only 50% Met 


Don Smith, chairman of the Red Crosa 
drive for the Chicago meat packing and 
allied industries division, reported late 
this week that the division has reached 
50 per cent of its quota. He stated, how- 
ever, that the contributions include the 
larger corporations in the industry and 
that the quota would not be reached if 
all other firms did not send in their 
company and employe contributions. 
Smith pointed out that after next Mon- 
day there will be only four days until 
the end of March, when the drive is 
scheduled to end, and urged everyone 
to complete solicitations within the 
month. He added that if this is not done 
the drive will be continued into April so 
that the quota can be met. 





ment of Armour and Company. The an- 
nouncement was made by W. S. Shafer, 
vice president. Greene, who has been 
connected with the direct sales depart- 
ment for many years, replaces T. R. St. 
John who is entering general plant 
training. 

® Humbert Cavazza, one of the foun- 
ders and president of the Sausage Man- 
ufacturing Co., Pittsburgh, Pa., died 
recently. 


@ Joseph Wagenheim, Joseph Wagen- 
heim Co., Atlantic City, N. J., has been 
named program director for the 1949 
Miss America Beauty Pageant to be 
held there. 


@ J. Fred Schmidt, jr., vice president of 
the J. Fred Schmidt Packing Co., Co- 
lumbus, O., recently donated a check for 
$500 as his firm’s part in an effort by 
businessmen to help Columbus South 
High School’s fund-raising campaign 
for improvement of Mahaffey Stadium. 
@ Arthur L. Capps, 68, general mana- 
ger of the Spokane and Portland, 
Wash., plants of Armour and Company, 
died recently. He had been associated 
with Armour for 25 years and had been 
at Spokane since 1934. 


@ Frank Stephens and his son, Norman 
Stephens, are building a packing plant 





WILSON VETS 
HONORED 


Congratulating Wilson 
veterans on their com- 
bined 3,000 years of 
service, Edward Foss 
Wilson, president of 
Wilson & Co., Inc., pre- 
sented the company’s 
gold service emblems to 
108 quarter-century em- 
ployes at 25-year ban- 
quets held at Oklahoma 
City and Omaha last 
month. Here Mr. Wil- 
son is congratulating 
Johnson Young and 
Francis L. Baldwin of 
the Oklahoma City 
plant on their long serv- 
ice, 37 and 38 years. 
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INTRODUCING... Sa Scotty Townsend 


. x0} | . . - the personification of Pork-Skinning Economy 
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For years, Scotty Townsend has 
been working behind the scenes, show- 
ing operators of more than a thousand 
packing plants how they can get ex- 
tra profits from every hog. His simple 
formula: Use the Townsend Pork-Cut 
Skinner (Model 27) and the Town- 
send Bacon Skinner (Model 52). 


The time has come for Scotty Town- = 
send to be recognized for the grand j 
fellow he is. You'll hear and see a lot 
more of Scotty from now on. To learn 
more about the profit-yielding ma- 
chines he represents—and how they 
can bring extra profits to your plant— 
write today for complete cost and pro- 
duction figures. 





Townsend makes two skinning machines — TOWNSEND ENGINEERING co. 


Model 27 Pork-Cut Skinner, shown here, and 


SGOS 50. Hynen Chetan, AAS: Se. 315 East Second Street * Des Moines 9, lowa 
bellies with greatest speed. 
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at Boonville, Mo., which will have a 
capacity of between 40 and 50 animals 
a day. Construction is expected to be 
completed within three months. 

@ Wilson & Co. plans extensive re- 
modeling and improving of its Cedar 
Rapids, Ia., livestock yards, Harry A. 
Palmer, general manager, announced 
recently. The project, which includes 
general improvements to the sheds and 
handling facilities, will cost -approxi- 
mately $100,000. 

@ L. E. Rowland, president, Schulz 
Bros. Co., Cincinnati, O., and Mrs. Row- 
land are vacationing in Florida during 
March. 


@® Paul Franzenburg, jr., owner of a 


meat packing plant at Conrad, Iowa, 
was guest speaker recently at the Belle 
Plaine (Ia.) Rotary Club. 


® Floyd D. Cummings, manager, Zenith 
Packing Co., Oakland, Calif., who was 
in Chicago this week, visited at the 
offices of THE NATIONAL PROVISIONER. 


@® Harry Batt, meat wholesaler in Phil- 
adelphia, has been named a vice chair- 
man of the Trade Council of the Allied 
Jewish Appeal drive. He was chairman 
of the drive’s meat division last year. 


® The Texas house of representatives 
has passed a bill which would stop the 
sale of horsemeat for human consump- 
tion in the state. It sets up rigid con- 
trols through the health department for 
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handling of horsemeat and prescribes 
prison sentences for those who knowing- 
ly sell it for human consumption. 

@® The proposed abandonment of the 
Brighton, Mass., stockyards has been 
protested by 7,000 Bay State farmers 
who have advocated legislation which 
would permit the state to take the 
property in Brighton by eminent domain 
in order to retain what is said to be the 
nation’s oldest livestock exchange. 

@ Ralph C. Mohl, wholesale meat dealer 
of Portsmouth, O., has been appointed 
to serve an unexpired term in the city 
council. 

@ Following a recent ruling by the dis- 
trict attorney of Reading, Pa., that 
Bingo game operators in the city cannot 
give cash prizes to winners, the most 
popular prizes being used are meats, 
particularly packaged hams. Meat mar- 
kets in Reading are doing a better ham 
business than at any previous time and 
have initiated point-of-sale displays at 
the site of the games to help promote 
their products. They are also using di- 
rect mail advertising to Bingo opera- 
tors. Some observers say there has been 
a larger attendance of woman players 
at the games since meat is used as 
prizes. 

@ R. M. Owthwaite, vice president of 
John Morrell & Co. and manager of the 
Topeka, Kansas plant, recently received 
an American citizenship citation and 
medal from the commander of Post No. 
1650, Veterans of Foreign Wars. This is 
said to be the first time a resident of 
Kansas has received the award. 


@® Four Oscar Mayer & Co. foremen 
from the Madison, Wis. plant recently 
attended an industrial management in- 
stitute on human relations held at the 
University of Wisconsin. The four are 
Vernon Klabunde, Elmer Schmale, Fred 
G. Schoenknecht and Victor B. Small. 


Vaccination in Foot-Mouth 
Area Is Almost Completed 


All 15,000,000 cattle in the quarantine 
area of central Mexico will have been 
vaccinated against foot-and-mouth 
disease by the end of June, it was pre- 
dicted this week by General A. H. John- 
son, coordinator of the joint Mexico- 
United States Commission fighting the 
disease, who spoke before the joint 
livestock committee in the’ Morrison 
hotel at Chicago on March 24. 


“But the vaccination, now 60 per cent 
completed,” Johnson warned, “is only 
one step in the fight. Since it is effec- 
tive for only four months, the job must 
be repeated.” 


The disease was discovered in Mexico 
late in 1946 and importation of cattle 
into the. United States, which formerly 
amounted to some 500,000 a year, was 
stopped. 


H. H. Mundy, who heads the com- 
mittee, said the livestock industry 
would import cattle only after the 
disease is wiped out. He praised the 
committee’s work, but pointed out that 
it merely keeps the disease under con- 
tral and does not eliminate it. 
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Made Rite Sausage Kitchen 


(Continued from page 14.) 
management of the Made-Rite firm. 


The stuffed products move into either 
one of the two smokehouse sections or 
cook room. 

The older of the two smokehouse sec- 
tions is equipped with 14 single level 
two-cage LeFiell smokehouses, while 
the new section has four two-level 
houses with a combined capacity of 
1,000 hams and 1,000 bellies. Each of 
the units is gas-heated and equipped 
with the new Mepaco Tipper smoker. 

Each of the smokehouses is equipped 
with controling recorders and those for 
the older units are centralized to 
facilitate operations. 


Adequate Smokehouse Facilities 


The older smokehouse section also 
houses five stainless steel cookers which 
can be used for both cooking and chill- 
ing such items as frankfurts. The slight 
heat loss from the chilling of the 
cooker after each batch cook is more 
than offset from the savings in plant 
space and in handling time, manage- 
ment states. 


The cook room is also equipped with 
two 1000-lb. and one 300-lb. steam- 


jacketed Wear-Ever aluminum cooking. 


kettles. 

In processing the product moves for- 
ward from cooler areas to the heated 
processing section and these are com- 
pletely separated from each other by 
the semi-refrigerated manufacturing 
rooms. The arrangement makes for 
economy in refrigeration and consoli- 
dates packing operations at a point 
from which orders can be assembled 
and loaded with ease. It also permits 
the display to the trade without the 
need for walking through smokehouse 
or manufacturing sections. 


Frank Packaging Line 


In packaging frankfurts the com- 
pany employs a box which interlocks 
into a similar stack with others. Five 
of the filled boxes are placed on a table 
at the end of the packaging conveyor 
and then a small hand tool is used 
lightly to punch creased markings on 
the boxes. Management states that seal 
provided by the self-locking box is 
positive and durable. 

The kitchen packs pork links in a 
one-pound window type package which 
is wrapped by a Hysen wrapping ma- 
chine. Six operators turn out ap- 
proximately 270 packages per hour, 
which is below the machine’s capacity, 
but the firm plans to improve its tech- 
nique to bring output more in line with 
the machine’s capacity. 

The firm distributes its products over 
the northern half of California and has 
six branch plants, at San Jose, Oak- 
land, Santa Rosa, Chico, Red Bluff and 
Modesto. In distribution it employs a 
fleet of 37 refrigerated and insulated 
trucks; 15 of these are located at the 
branch houses. 


In the new power plant much has 
been packed in little spaee. The total 


area is 25x40 ft. and in this area is a 
125 h.p. oil-fired boiler equipped with a 
Johnson burner, four Cyclops com- 
pressors (three 8x8 and one 6x6); two 
shell and tube type condensers with a 
receiver; three 15 h:p. air compressors; 
two water pumps and a 650 g.p.m. deep 
well pump with a sand filter. The strata 
from which the kitchen draws its water 
is of such a nature that the filter must 
be cleaned weekly and from four to six 
wheelbarrows of sand are removed from 
the filter unit. 


Owners of the firm are: Joe Dillier, 
president, Thores Johnson, manager; 
Fred Kaelin, plant superintendent; 
Frank Halter, production manager, and 
“Buck” Curnow, sales manager. 


CAN SHIPMENTS HIT PEAK 


Metal can shipments in 1948 to pack- 
ers of all types of products totaled a 
record-breaking 3,247,062 tons, the Can 
Manufacturers Institute reported re- 
cently. The previous top yearly figure 
established in 1947 was nearly 10 per 
cent below the 1948 figures. Percentage- 
wise, the greatest increase was regis- 
tered in the production of non-food 
cans. Food cans showed about an 8 per 
cent increase over 1947 production. 


The market section keeps you up to 
date on current market trends, giving 
full market coverage for the industry. 











LIPTON 
SMOKE UNIT 


in combination 
with the 


THERMOSTATICALLY 
CONTROLLED 


SMOKEHOUSE HEATER 


Purifies the Smoke and 
Revolutionizes the Smoking Process 


This equipment is working in many hundred packing houses, 
amongst them, the biggest ones, to the utmost satisfaction. 


MARTIN H. LIPTON CO., INC. 


Long Island City |, New York 
ST ilwell 6-3950-1 


25-17 4ist Avenue 









Patented in the U.S. and foreign 
countries. Other patents pending. 
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tt STEEL SAUSAGE MOLDS 


Durable @ Economical 


Frank Style sausage molds are built for heavy service and lony 
Hh life. Easy to clean. Won't rust. New features include a quick- 

action opening and closing device. Write for details on com- 
plete line of Frank Style Staini 


it G. F. FRANK & SONS, INC. 


NG at | Zeawk57 VE STAINLESS 
sini iti lt 


‘ 123 Broadway, Cincinnati 2, Ohio. 
“Bright Up and Smile” 2MMASTVIE 





Steel ducts 
Pp 


Formerly Frank Mig. Co. 
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BEEF CHILL COOLER 

Gebhardts in a Beef Chill Cooler are capable of 
chilling cattle to low internal round temperatures 
in the shortest period of time; thus eliminating the 
possibility of sour rounds, etc. Due to their pat- 
ented construction, they maintain a very high rela- 
tive humidity which produces an exceptional bloom 
on the beef and gives it a firmness that most 
systems cannot supply. 


HOLDING COOLER 

Gebhardts in the Holding Cooler produce tem- 
peratures of 32° to keep down bacteria, relative 
humidities of 82% to 90% which keep the car- 
cass free from excessive shrink, a constant uniform 
circulation of air which keeps the bloom on the 
cattle for a longer period of time and washes all 
the air free from odors, etc. 


BEEF AT ITS BE 


with 





AGEING COOLER 
Gebhardts in the Ageing Cooler are equipped 
with a positive humidity controlling system that will 
keep the bloom on the meat so that it will be free 
from discoloration for the longest period of time 
and even in severe winter condition be free from a 
smeary, sticky appearance. 


BONING COOLER 


~ Gebhardts in the Boning Cooler will maintain low 


temperatures, the correct relative humidity, and a 
very gentle circulation of air which has no affect on 
the workers in this room. 


SALES COOLER 

Gebhardts in the Sales Cooler always make a 
neat appearance on the ceiling—out of the way— 
and can be supplied with stainless steel housings 
that require no attention after they are installed. 


A Beef Ageing and Holding Cooler in one of Chicago’s 
wholesale beef houses. Note the units between the rails. 











Sales and Service ill Prin 
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Controlled Refrigeration Systems 





Notice the neat appear- 
ance in one of St. Lovis’ 
modern beef killing 
plants. 





Notice the Gebhardt in- 
stallation on the ceiling 
in one of the larger sup- 
pliers of beef to the 
wholesale and restaur- 


- 


ant trade. 
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Telephones: 
Kilbourn 5-0559 
and 
Kilbourn 5-2478 
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Partlow No. 40 Temperature Control 





Automatically throttles the gas supply to maintain a desired temperature. Five ranges: 0 to 
150, 50 to 350, 100 to 450, 100 to 650 and 100 to 1000 deg. Fahr. Gas pressures to 1 pound. 

















A feature of this No. 40 temperature control is 
that its valve is moved only enough to feed the 
gas needed by an oven, heater, melting furnace or 
soldering equipment to compensate for changes 
in heat demand as established through its tem- 
perature-sensitive bulb. There is no overshooting 
or underheating around the control point which 
you set on the rotating dial. 

One unit in our complete line of high as well as 
low-pressure gas controls, this No. 40 is made in 
four sizes for pipe lines of ¥ to 1 inch, and in five 
heat ranges, minimum at 0 to 150, maximum at 
100 to 1000 deg. F. Standard equipment in- 
cludes a 5-ft. steel temperature-sensitive flexible 


element. List prices range from $40 to $52 in uncalibrated and calibrated designs. 


Bulletins 206 and 250 provide details, show bulb constructions for special 
installations. Bulletin 340 shows the complete line 


THE PARTLOW CORPORATION ©®@ 3 Campion Road, New Hartford, N. Y. 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 





NOW '! Provide 






No shrinkage, spoilage, sweating 
or discoloration of perishables ever! 
Why? Because this Conditioner uses 
the surest and cheapest of all refrig- 
erants . . . natural ice! No noxious 
fumes! No damp, bacteria-breeding 
floors! Every cubic inch of air is re- 
washed and recooled every two or 
three minutes! 


AMAZING LOW COST 


TRUCK REFRIGERATION! 


INDUCTION 
CONDITIONER 











Check These Features! 


® Low Initial Investment—80% less! 

© Low Operating Cost 

© Operates with Own Motor Off Truck Battery 
® No Maintenance Cost 

® No Replacement Parts Required 

® 30 Minute Installation by ANY Mechanic 





Write Dept. D., Today for Booklet and Prices 


AIR INDUCTION ICE BUNKER CORP. 


122 West 30th Street, New York 1, N.Y. 


® Holds Ideal Temperature 40 to 44 degrees 
®@ No Mechanical breakdown with costly loads! 
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ALL STEEL CONSTRUCTION, LIGHT, STURDY, RUSTPROOF! 
Play Safel Order NOW And insure Delivery when you need it! 


AIR INDUCTION ICE BUNKER CORP. 





122 WEST 30th STREET, NEW YORK 1, N. Y. 
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PLANT OPERATIONS 
Ideas for Operating Men 





FLUORESCENT TUBE DISPOSAL 


Meat packers and sausage manufac- 
turers use many fluorescent lamps in 
processing rooms, offices, etc. The Amer- 
ican Meat Institute recently pointed out 
that careless handling of these tubes 
in the plant, or tossing them out with 
the trash after use, is dangerous. There 
is a small amount of mercury inside the 
tube and mercury fumes should not be 
inhaled. There is also the danger that 
if the lamps are smashed by employes 
or curious children, flying glass frag- 
ments may cause injury. Inhaling the 
phosphor powders from the tubes may 
endanger health and if this toxic dust 
enters an open cut or wound it may re- 
sult in an infection which is difficult to 
heal. 


In order to prevent the possibility of 
personal injury, illness or infection, it 
has been suggested that burned-out 


fluorescent lamps be sent to the dis- 
posal area whole and unbroken. 


Some thought should be given to the 
danger encountered in carting lamps to 
the dump and depositing them there. 
One of the best ways to reduce it is to 
break the vacuum seal of each lamp be- 
fore it is delivered to the disposal truck. 
This is a simple operation in which the 
end of the lamp is tapped against the 
floor or some other hard object. This 
drives the base pins back through the 
end of the lamp, breaking the vacuum 
seal and allowing air to enter, but it 
leaves the mercury and phosphor pow- 
ders inside the tube. Later, any lamp 
with the vacuum seal broken may be 
smashed with minimum danger of flying 
glass or dust. In this way those who 
dispose of the lamps at the end point, or 
children or others who might break 
them accidentally, will be better pro- 
tected against painful injuries. 





REMOVING HAIR FOLLICLE FROM PORK JOWLS 


(Continued from page 15.) 


was freed from the hand tool. The hogs 
are chilled in this plant to 34 degs. F 
for cutting and the hand tool, which 
is dipped into a sterilization box prior 
to the removal operation, cuts quickly 
through the jowl and at the same time 
softens the tissue with its heat so that 
it slides out quickly when it is flipped. 

It is stated that an experienced em- 
ploye can remove all follicles when hogs 
are being cut at a rate of 900 per hour. 

Where pork cutting is done in a vol- 
ume which would not justify the em- 





ployment of .a special operator to re- 
move the hair follicles, the tool could 
be used as an auxiliary by the trim- 
ming butchers. 


The hole made in the jowl by the 
hand tool in removing the hair follicles 
was %g in. in size. The size of the sliver 
removed from the jowl can be judged 
in photo on page 15, while-the size of the 


hole left in the jowl can be judged in 
photo at top of that page. 


In the case of heavy tufts, or those 
with a pronounced slant, two insertions 
with the hand tool may be necessary to 
remove all of the follicle. It is stated 
that in subsequent curing and smoking 
operations the hole made in the jowl 
with the Armour hand tool knits so it 
cannct be noticed. There is some expan- 
sion of the meat in cure and subsequent 
shrink during the smoking which, with 
the surface searing of the fat during 


HOW SPECIAL 
KNIFE IS USED 
This photograph shows 
how the tool is held and 
impelled for the re 


tion brand on jowls; in 
smaller houses it could 
be made a part-time job 
of one cutting floor 
worker. 


smoking, completely obliterates the hole. 

The cutting edge on the tool is sharp- 
ened daily with a small carborundum 
stone. A sharp edge does not mar the 
skin on the jowl by pulling it inward. 

The tool has been made for Armour 
and Company to its engineering speci- 
fications by the Sommer & Meca Glass 
Machinery Co., Chicago. 
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WATER HAMMER DAMAGE 


In a recent federal court case which 
will be of interest to all industrial firms 
using water, the L. L. Olds Seed Com- 
pany of Madison, Wis., won a suit for 
$25,249 for water damage, resulting 
from the rupture of a 2-in. water main 
due to “water hammer,” against the 
Commercial Union Assurance Co. of 
New York. The seed company based its 
action on the standard extended cover- 
age clause which was a part of its $555,- 
000 policy. 

Water hammer is a common hy- 
draulic phenomenon present wherever 
flowing water is suddenly stopped (as 
by automatic valves in many industrial 
installations). The jury decided that the 
damage had been caused by water ham- 
mer and further that such damage is 
explosive in nature, caused by sudden 
pressure from within the water dis- 
tribution system. 

Industrial insurance developments as 
a result of this case will be of con- 
cern to packers and other industrial 
firms. Possible action can involve the 
rewriting of standard extended cover- 
age clauses to exclude water hammer 
damage or revision of underwriter re- 
quirements to include water hammer 
arresting equipment. 


Killing Floor Ideas 
(Continued from page 18.) 


of a bucket of water each time more 
compound is added to the depilator the 
specific gravity of the compound is low- 
ered so that the hog can sink freely into 
it. Thus there is no need to have a 
worker stationed beside unit to push the 
carcasses down into the compound. 

According to Frank Pilney, foreman 
of the pork killing floor, addition of 
water to the compound makes it easier 
to peel the material from the carcass. 
Stripping is one of the most strenuous 
operations on the killing floor and the 
plant is able to do the job with one 
less operator than was formerly re- 
quired. 


BUFFALO FOOD BUYING HABITS 


Buffalo, N. Y. families spend an aver- 
age 38 per cent of their income on food 
—a slightly larger percentage than 
families in Birmingham, San Francisco 
or Minneapolis-St. Paul, the Bureau of 
Human Nutrition and Home Economics, 
U. S. Department of Agriculture, re- 
ported, on the basis of a 1948 winter 
food consumption survey of 258 Buffalo 
households representing all income 
groups. The 38 per cent compares with 
37 per cent in Birmingham, 32 per cent 
in San Francisco and 30 per cent in 
Minneapolis-St. Paul. In terms of money 
Buffalo families spent less on the aver- 
age than San Francisco families. Spend- 
ing for food per person among the 
Buffalo families was $7.65, compared 
with $9.75 in San Francisco, $6.89 in 
Minneapolis-St. Paul and $6.61 in 
Birmingham. 
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FLASHES ON SUPPLIERS 


THE GIRDLER CORPORATION: 
John E. Slaughter, jr., vice president of 
this Louisville, Ky., firm, has announced 
the appointment of 
Harold E. Huber as 
head process engi- 
neer of its Votator 
division. After at- 
tending the Univer- 
sity of Kentucky 
where he received 
a B. S. degree in 
industrial chemis- 
try and an M. §. in 
organic chemistry, 
Huber began his 
career with Stand- 
ard Oil Co. of Indi- 
ana in 1938. In 1943 
he joined Girdler. 
He is a member of 
Sigma Xi and the American Institute of 
Food Technologists. 


JOHN E. SMITH’S SONS CO.: The 
addition of Edward P. Vail to its sales 
staff has been announced by this Buffalo 
firm. He will cover Pennsylvania and 
Ohio. Vail was associated with the 
Cudahy Packing Co. for 21 years and 
during the past nine years was sales 
representative for the New England 
states. He was originally connected 
with the operating department and then 
with branch house sales and the spe- 
cialty division. 

ADVANCE OVEN CO.: This St. 


HAROLD HUBER 





Louis manufacturer of revolving ovens 
and dip tanks for the meat industry has 
announced the opening of its western 
division office at 3919 West Jefferson 
blvd., Los Angeles, Calif. This office will 
serve the needs of packers and proces- 
sors in the states of California, Oregon, 
Washington, Idaho, Utah, Nevada, Ari- 
zona, Alaska, and Hawaii. 


B. F. GOODRICH CO.: Chester F. 
Conner, department manager of this 
Akron, O. firm, has announced the pro- 
motion of J. R. Thompson to manager 
of flat belting, conveyor elevator and 
transmission belting in the industrial 
products sales department, and of W. 
Van Orden to manager of “V” belts and 
packing. Thompson, who has been 
serving as manager of the Denver dis- 
trict of industrial product sales, has 
been with the company since 1930. Van 
Orden has been with the company for 
21 years, in belting sales and engineer- 
ing. 

SPICENE COMPANY of AMERICA: 
The retirement of Harry E. Altman, 
president of the company which he 
founded, has been announced. The com- 
pany has moved to new and larger quar- 
ters at 21-25 83rd st., North Bergen, 
N. J. Samuel K. Altman, who has had 
30 years experiences in the spice field, 
and S. Norman Kahn, will operate the 
Spicene Company. 


Contribute to the Red Cross. 









The form bovine 
looks divine! 


Se 


» PIN-TITE 


REINFORCED 


SHROUD CLOTHS 





PIN-TITE Reinforced Shroud Cloths dress 
up your meats for better looks...better profits. 
PIN-TITE helps meat bleach out whiter . .. 


‘ firmer. 
PIN-TITE pulls tight and pins tight. NO 
TEARING! 


PIN-TITE ...the Shroud Cloths with the 
bold red stripe alon 
are your best buy for best results. 


Phone, wire or mail your order... but do it today! 


(Reg. U.S. Pat. Off. 


the reinforced edge... 


Cincinnati Cotten Products . 


COMPANY 


‘tata lslateli 14. Ohio 
















New Trade Literature 


Flame Safeguard (NL 563): A new 
bulletin entitled “Photoelectric Flame 
Failure Safeguard for Oil Flames” de- 
scribes a system for supervising both 
the pilot gas flame and the main oil 
flame of fully automatic oil burners to 
give complete protection against the 
hazard of explosion caused by flame 
failure——Combustion Control Corp. 

Material Handling (NL 576): A 30- 
page two-color catalog entitled “Look- 
ing at Clark From all Angles” portrays 
in the language of the layman what a 
fork truck is designed to do, the com- 
parative turning of solid-tired and pneu- 
matic-tired machines, the principles of 
counterweighting, how turning radius 
affects maneuverability and other basic 
factors that fork-lift truck users should 
know.—Clark Equipment Co. 

Motor Starters (NL 574): A 12-page 
bulletin entitled “Across the Line” de- 
scribes a line of alternating-current 
voltage starters to meet the require- 
ments of any type of motor drive. Con- 
struction features and uses of manual 
and magnetic across-the-line starters, 
combination starters, reversing start- 
ers, and push button control stations are 
described and illustrated.—Allis-Chalm- 
ers Mfg. Co. 


Conveyors (NL 575): A new eight- 
page, two-color catalog covers Rapid- 
Roller gravity conveyors. Complete 
specifications of the Rapid-Roller con- 
veyor are listed for straight sections 
and curves. Exclusive construction fea- 
tures are pictured in a cutaway photo- 
graph.—The Rapids-Standard Co., Inc. 

Gas Truck (NL 578): An eight-page, 
two-color brochure on Lift King gaso- 
line lift truck. This brochure lists the 
advantages to be gained through the use 
of a gas truck. Photographs showing the 
different uses and the ease of handling 
are freely used.—Yale & Towne Manu- 
facturing Company. 

Valves (NL 577): A brochure entitled 
“Solenoid Valves,” listing the various 
sizes and pressures of the valves, in- 
cludes a list of services offered to opér- 
ators who have special problems. A 
price list is also contained—AAA Inc. 

Spray Nozzles (NL 579): A revised 
bulletin describing and illustrating use 
of Rex flat spray nozzles where water 
or liquid chemicals are used in cleaning, 
cooling, washing and descaling opera- 
tions has been reprinted. The nozzles 
are made in a variety of sizes and from 
a variety of materials. The bulletin also 
contains tabular information concerning 
discharge in gallons per minute, dimen- 
sions, materials, sizes and prices.— 
Chain Belt Co. 


Use this coupon in writing for New Trade 
Literature. Address The Natidnal Provisioner, 
giving key number only. (3-26-49). 
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And you very easily might if your packaging runs down. Be 
sure to keep it in time with the modern market. DANIELS is market wise 
about such matters and will furnish you with wrappers that are outstanding 


in design, printing and material. 


There is a DANIELS product to fit your needs in . . 
Transparent glassine e snowdrift glassine e Superkleer 
transparent glassine e lard pak e bacon pak ¢ genuine 
grease-proof e sylvania cellophane ¢ special papers, 
printed in sheets and rolls. 





preferred packaging service 









MULTICOLOR PRINTERS 
CREATORS © DESIGNERS 





MANUFACTURING COMPANY 


RHINELANDER W ( N 
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DROMGOLD & GLENN 


- 332 SOUTH MICHIGAN AVENUE *CHICAGO 4, ILLINOIS 





The New D & G 


Electrically Operated Refrigerator: 
¢ Circulates 2500 cu. ft. of air per minute 
© Operates directly from battery 
¢ Controlled from driver's position 
¢ Easily installed in any part of truck 
¢ Uses water ice, dry ice, or combination of both 
¢ Convenient, speedy icing and re-icing 
¢ Does not require doors cut in truck body 








SPECIFICATIONS 
No. 2027 No. 2038 
Ss i, oes an nb de 20"x27"x60" 20°x38"x63" 
ICE CAPACITY ....... 450 Ibs. 650 Ibs. 
RENTER er at Six volt, direct current 
NaS 3 bdeth-o\b-0 deb el Eight-inch Blower type (Squirrel cage) 


















PREPARE NOW... 
for your Boiled Ham Season! 


These superior “MEPACO” # 655 Stainless Steel Ham 
Molds Available for Immediate Delivery 


The customary outstanding “MEPACO” Mold features 
are available in this NEW larger size Ham Mold. Pot 
is drawn from single sheet 14-gauge stainless steel 
with perfect straight sides and ends. Cover is drawn 
from 12 gauge stainless steel with edges formed so 
the finished product will have the same appearance 
on top and bottom. Heavy duty, non-tilting bars and 
ratchets. A mold built for a life time. Other sizes with 
the same outstanding features also available. 


Write or Wire for Further Details 







No. 655 


A MOLD 
BUILT FOR A LIFETIME! 























MODEL NO. |APPROX. CAPACITY! LENGTH | WIDTH DEPTH 
655 15 to 16 Ibs. 12” 6” 5%” 
819-D 12 tbs. = |_—-12” 4%" 6” 
819 10 Ibs. | 12” | 4"’" hd 





Meat Packers Equipment Co. 


1226 49th AVENUE 


OAKLAND I, CALIFORNIA 


EASTERN DISTRIBUTOR: UNITED BUTCHERS’ SUPPLY, TOLEDO 2, OHIO 
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NEW EQUIPMENT onesie 





STANDARDIZED BOILERS 


Springfield Boiler Co. of Springfield, 
Ill., has announced the availability of a 
series of six new standardized water 
tube boilers which are especially de- 
signed for coal firing with standard 
stokers, but can also be readily adapted 
to oil or gas without any major change. 
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Sizes range from 7,500 to 17,000 lbs. per 
hour steam generating capacity with 
near straight-line operating efficiency 
over a wide load range. 

All parts are externally supported 
for simple erection and accessibility. 
Use of a distinctive water wall type 
construction on the rear wall and arch 
over the combustion chamber places a 
considerable portion of the steam gen- 
erating surface to absorb radiant heat 
with benefit to operating efficiency and 
reduction of furnace maintenance. 

The boilers are made with two stand- 
- ard tube lengths, 10 ft. and 12 ft. ex- 
panded into sinuous electric steel sec- 
tional headers. Furnace width varies 
from 4 ft. 7% in. to 9 ft., depending 
on whether five, six, seven, eight, nine, 
or ten header sections are used. All 
boilers in the line have 48 in. diameter 
-welded, X-rayed, and stress-relieved 
steam drums built to various pressure 
standards ranging from 160 to 320 p.s.i. 
Overall setting height is 18 ft. for 
all sizes. 


OPERATING—BUYING AID 


The ANNUAL MEAT PACKERS GUIDE 
is a must reference book for executives 
in the industry. Is a copy available to 
you and do you use it for answers to 
your operating and purchasing prob- 
lems which arise every day? 


NEW OVERHEAD CONVEYOR 


Chain-O-Flex, a flexible chain con- 
veyor, which is recommended for use 
where a constant flow of material or as- 
sembled products is needed, has been 
announced. Quick assembly of any prac- 
tical conveyor system pattern is said to 
be a prime feature of the Chain-O-Flex. 
All parts are bolted together like an 
erector set, and corners are flexible and 
adjustable to any desired degree. Effi- 
ciency is increased as the number of 
corners is increased. It is manufactured 
by the Chain-O-Flex Corporation of 
Franklin Park, Ill, and distributed by 
Industrial Equipment Co. 

Variable speeds are obtained by ad- 
justing the band wheel on the drive unit 
which will provide a 3:1 ratio. It is 
guarded by an enclosed design through- 
out, offering the utmost in safety. 


SAFETY FLOOR MAT 


A new safety floor mat with processed 
hardwood links and flexible fasteners, 
should be a long-lived product, accord- 
ing to the Hough Shade Corp., Janes- 
ville, Wis., the maker. The new Ra-Tox 
Springtred mats are constructed of 


small wood blocks, or links, each 4%x 
%x% in., arranged in a checker-board 
pattern, and held together by coil spring 
fasteners. The wood links are of ash, a 
wood that is tough in resisting abrasion. 

The new coil spring fasteners of 
galvanized steel are said to be highly 





resistant to corrosion. The fasteners 
have sufficient spring tension to hold 
the mat together firmly, yet are flexible 
enough to permit normal changes in the 
links due to moisture absorption or dry- 
ing. The springs allow the mats to con- 
form to uneven floors without creating 
points of strain. The mats are used 
in plants where oil, dirt, moisture and 
fine scrap accumulate on floors and 
cause slipping hazards. The mats are 
more resilient and considerably less tir- 
ing than concrete and provide a warmer 
surface during the cold months. 
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SMALL AIR COMPRESSORS 


New Wayne air compressors of 7% 
and 10 h.p. provide respectively 30 and 
40 cu. ft. displacement at 175 Ibs. 
pressure and 37 and 50 cu. ft. displace- 
ment as low pressure models (100 lbs.). 
These units are four-cylinder, V-type 
compressors, mounted on bedplate only 





or 80-gallon tanks, ASME or Standard. 
The compressors operate at slow speeds 
—only 490 r.p.m. for the 7%-h.p. and 
650 r.p.m. for the 10-h.p. The deeply 
finned cast iron inter- and after-cooling 
units are located directly in a blast of 
air from the large propeller-type fiy- 
wheel. Two oil-immersed automotive 
type intake mufflers and filters are pro- 
vided. The Wayne constant level oiling 
system and oil indicator are said to as- 
sure adequate lubrication for the air 
compressor units. 


FLASHES ON SUPPLIERS 


MERCURY MANUFACTURING 
CO.: O. T. Henkle has been elected 
president of the company to fill the 
vacancy caused by the recent death of 
Arthur G. Leonard. Henkle has held the 
position of secretary and treasurer of 
the company for many years. Since his 
retirement from the position of vice 
president and general manager of the 
Union Stock Yard & Transit Co., in 
1944, he has devoted his full time to the 
Mercury company. 


BAKER ICE MACHINE CO., INC.: 
This South Windham, Me. firm an- 
nounced a change of name in order to 
better identify the Baker name with its 
present-day products and broader 
manufacturing scope. The name has 
been changed from Baker Ice Machine 
Co., Inc. to Baker Refrigeration Corpo- 
ration, effective immediately. 
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Meat Processed Under Federal Inspection 
in February Declined from January Total 


OTAL meats and meat food prod- 
ucts prepared and processed under 
federal inspection during February de- 
clined for the second consecutive month, 


ruary, compared with 1,229,611,000 lbs. 
in January. However, the current pro- 
duction figure is above a year earlier 
when total output amounted to 962,944,- 


cumulative total of 2,261,895,000 lbs. of 
processed meats was above the 2,160,- 
290,000 Ibs. in the same period of 1948. 

The downward trend in sausage pro- 
duction continued for the sixth consecu- 
tive month, with the 95,634,000 Ibs. pro- 
duced in February 8,966,000 lbs. below 
January production, but 6,221,000 lbs. 
larger than output in February 1948. 


according to a recent report of the U.S. 000 lbs. Decreased production of all 


The 1949 cumulative total was also 
above 1948. 

Meat and meat food products canned 
in February declined from 136,980,000 
lbs. a month earlier to 123,069,000 Ibs. 
February production was also below a 
year earlier, as was the cumulative 
total for the first two months of 1949. 

During February, 7,361,504 lbs. less 
of. meat and meat food products was 
canned in slicing- and institutional- 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 

~ FEDERAL INSPECTION—FEBRUARY 1949, WITH COMPARISONS 
February January—February 
1949 1949 1948 
Meat placed in cure— 
Beef 7,806,000 
238,488,000 


8,191,000 
223,379,000 


19,503,000 
535,312,000 


17,998,000 
495,829,000 


4,232,000 
145,356,000 


5,796,000 
129,761,000 


-761,000 


8,566,000 il 
277,282,000 


312,840,000 


Fresh “(finished) 
Smoked and/or cooked 
To be dried or semi-dried 
Total sausage 
Loaf, head cheese, chili con 
carne, jellied products, etc 
Cooked meat— 
Beef 


20,502,000 
66,637 ,000 

8,495,000 
95,634,000 


44,337,000 
137,641,000 
18,256,000 
200,234,000 


42,485,000 
137,961,000 
18,236,000 
198,682,000 





12,582,000 38,820,608 MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 


IN FEBRUARY, 1949' 


Pounds of finished product 
Slicing Consumer 
and in- packages 

stitutional or shelf 
Sizes sizes 
(8 Ibs. (under 
or over) 3 Ibs.) 


2,102,000 
38,070,000 
Canned meat and meat food products— 
Beef 9,643,000 
eos ; ° ° 44,040,000 
6,319,000 
29,090,000 
33,977,000 
123,069,000 151, "175, 000 
49,792,000 38,533,000 


5,048,000 
77,216,000 


19,645,000 
96,081,000 
13,352,000 
60,660,000 
70,310,000 
260,048,000 


104,936,000 


28,870,000 
110,945,000 
20,244,000 
84,398,000 
80,281,000 
324,738,000 
82,087,000 


Sausage 
Soup 
All other 
Total 
Bacon 
Lard 
Rendered 
Refined 
Rendered pee fat 
Render ‘ats . 
Refined 
Oleo stock ... 
Edible tallow .. 
Compound containing anim al fat 
Oleomargarine containing animal fat 
Miscellaneous 


Item 
Luncheon meat (includes 
such items as 
spiced ham, chopped 
and pressed meats). 
Canned bams 
(whole & fractional) .12,739,579 
Corned beef hash..... 1,766,118 
Chili con carne. . 432,247 
Vienna sausage . 638,637 
Potted and deviled meat 
food products (exclud- 
ing deviled ham) 
Deviled ham 
Tamales . 
Sliced dried ‘beef. 
Liver products . 
Meat stew (all types) . 
Spaghetti meat products 
(all types) 
Tongue (Other than 
pickled) ha 89,518 
Vinegar pickled 
products ‘ 
All other produc ts con- 
taining 20% or more 
meat . spores 
All other J 
taining | 8s 
meat (excluding 
canned soup) 


(sliced) 


148,850,000 
112,771,000 


134,935,000 
86,549,000 


52,480,000 
80,000 


314,609,000 
215,829,000 - 15,808,916 
7,723,000 
5,100,000 
7,053,000 
6,843,000 
16,041,000 
2,065,000 ° . 
8,259,000 7,296,000 
*Total cio . 1,082,284 ,000 962,944,000 2,261 895,000 

*This figure represents ‘‘inspection pounds"’ as some of the products may have 
and recorded more than once due to having been subjected to more 
treatment, such as curing first and then canning. 


6,449,000 
3,865,000 
6,680,000 
5,805,000 
13,508,000 


16,904 ,000 14, — 000 
11,308,000 8,325 
14,296,000 15 
14,334,000 
82,437,000 
4,501,000 4. 
15,909,000 16,399,000 
2, 160,200,000 
been inspected 
than one distinct processing 


141,679 
12,307 
90,882 2,565,277 

2,860,712 

747,980 


1,424,718 











54,808 
Department of Agriculture. A total of 


1,032,284,000 lbs. of prepared and proc- 
essed meats was inspected during Feb- 


meat items, except miscellaneous, con- 
tributed to the total decline during Feb- 


ruary. The January-February 1949 en 





860,439 


CUTTING MARGINS SHOW SLIGHT IMPROVEMENT | 


(Chicago costs and credits, first three days of week.) 


7,187,570 


10,125,781 
33,015,107 61,582,521 
included in 


Total of all products 


2All late December reports are 
this month's figures. 


Packers paid slightly more this week 
for hogs purchased at the Chicago mar- 
ket, but the amount they received for 
total pork products was under last 
week. As a result, all weights tested 
cut out with poorer margins, with Chicago market figures for the first 
heavies in the poorest position. three days of the week. 

——180-220 Ibs. —220-240 Ibs.— 
Value 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 











sized containers than during January, 
while a decline of 3,500,189 lbs. was re- 
corded for meat items placed in con- 
sumer-sized packages. 

Loaf items prepared in - February 
totaled 12,532,000 Ibs., which was less 
than the production of both a month 
and year earlier. The cumulative total 

for these items was 2,590,000 lbs. under 
5.61 the corresponding total for last year. 


2.58 Bacon slicing operations were down 
‘$8 §,353,000 Ibs. during February, but out- 
a put was well above last year’s figure. 
‘52 The cumulative total for January-Feb- 
‘3 ruary was 104,936,000 Ibs., compared 
with 82,037,000 lbs. in 1948. 


——240-270 Ibs. 
Value 
Price per per cwt. 
per ewt. n. 
Ib. alive yield 
2 $6.14 § 8.54 
1 1.57 2.16 
7 1.98 


Value 
per 
ewt. 
alive 


$ 6.16 


Pet. Price 

live 

wt. Ib. 
hams 12.7 


Pet. 
live 


Price Pr ct. 


= 
o: 


n. 
yield 


$ 8.85 2.7 


alive 


; 45-2 


Skinned 
Picnics. g 
Boston butts 4.3 35.5 By 2.17 Al 
Loins (blade in)...10.2 
Bellies, 8. mers 
Bellies, D. &S 
Fat backs dimen 
Plates a jowls.. - 2.9 
leaf . 2.3 

. ard, rend. wt. ‘13. 4 . : ‘ 
Spareribs 1.6 3 y ‘ 6 
Regular trimmings. 3. 3 ' 61 d . 
Feet, tails, etc.... 2.0 2 29 4 2.0 
Offal & miscl. we 65 : rote 
Total Yield & Value.70.0 22.83 4 


Ceo 
aso ° 


’ 1. 
8 4 
1 
1 


2 

5 
au 
A 
0 
4 
8 
4 
3 


nae ees 


_ 
COrion 


165 ‘90 
$20.32 $28.22 


oO 1 
$21.90 $30.63 
Per Per 

ewt. 
alive 
$21.67 

ll 


Per 
ewt. ewt. 
alive alive 
$21.42 $20.92 
Per ewt. All Per ewt. 10 
1.05 fin. #1 fin. .82 
yield 


Cost of hogs 
Condemnation yas 
Handling and overhead. 


TOTAL COST P ER CWT. $22.83 $32.61 22.44 
TOTAL VALUE 22.83 32.61 21.90 


Cutting margin A +$ .00 —g .54 
Margin last week .26 a 37 _ 10 


CHICAGO PROV. SHIPMENTS 


Week 
Mar, 19 


Previous 
week 


Cor, wk. 
eaten, 1948 
21.84 
20.82 
$ 1.52 
— LO 


Cured meats, 
20,502,000 26,280,000 
Fresh meats, 
di 37,370,000 36,908,000 32,376,000 
7,661,000 6,546,000 7,273,000 





Lard, pounds ... 
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@ Unusual Opportunity... 


doing 


to Buy Profitable Year-Old Packing Plant 





$1,300,000 








Yearly Business 





Newly constructed $171,000 packing plant less than one and a half 
years old, doing $1,300,000 business, with profit between $45,000 
and $60,000 yearly. Expected to far exceed both business and profit 
. Partner will sacrifice his interest in business because of 
health; or will sell completely. This plant needs no addition, has low 
upkeep and stock country sufficient to handle any amount of business 
an efficient operator wishes to undertake; also easily converted into 
government inspection. 


Address Inquiries to FS-I0, THE NATIONAL PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


THE E. KAHN’SSONSCoO. 


in name... 


high grade in fact! . 

















CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Oftices 
Rosson 9—P. G. Gray Co., 148 State St. 
VELAND—C. us Osborne, 3 919 Elmwood Road, Cleveland Heights 

H. at 10820 Park Heights Avenue 
DETROIT—J. H. Rice “ Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill_ St. 
PITTSBURGH—Albert Toth, 229 Lavina Avenue 

R. Ross, Box 628, Imperial, Pa. 
WASHINGTON layton P. Lee, 515 ith St., S.W. 














Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork :* Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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AT AND SUPPLIES PRICES cages - el 
Owt. 
(Basis Chgo., orig. bbis., bags, bales) Nitrite of soda in 425-1b. 
bbis., del. or f.0.b. Vagenge.» 8 8.89 
e Whele Ground Saltpeter, n. ton, f.o.b. N. ¥.: 
Allspice, prime ... pi 33 Dbl. refined caduceve ty a . 11.00 
Resifted ....... 81 35 Small crystals .......++++5+ +. 14.40 
Chili powder ...... . 36 Medium crystals ........... . 15.40 
— pe rae -. 86@38 Pure rfd., gran. nitrate of soda, 5.25 
WHOLESALE FRESH MEATS FANCY MEATS Ginger, Jam. uot $3 @3i_ Pure rid. powdered nitrate of | 
CARCASS BEEF TOMGESs, SORNEE, 004 a0. 37 @3S = Ginger, African. 27 31 Salt, in'min. ear, of 60,000 Ibs, 
Veal breads, under 6 oz... 90 Geet 30s i 25 29 only paper sacked f.o.b. On, 
Mar. 23, 1949 A idan ota esees 68 +4 Mace, fey. Ba ° Be aes 
Choice native steers— anes Beef yo prrarnsrtt tate 19 West ie: pms $} ‘2 —— Eat ties od eee en 
$reseesaset + 7 , : A pb ebees ckessorcannes 
au weighte + Ie ee 40% @42% — he Sdkcektpa dd, 25 73 = “SY flour, tey: “4 Besk, bulk, 40 ton cara, ae 
MINE cs Seine oaaneed 37% @41 Beef livers, selected. ....-. 6 West India Nutmeg pe 54 Se ; 
Commercial native steers— . tails, = er % Ib...... - 4 Paprika, Spanish. . -. S0@60 w, 96 basis, f.0.b 
oat weights inde tee eee 36% 4 eaneaaa ‘iano a 2 Pepper, ¢ Cayenne.. ; $s New Orleans spisusreresees 5.62 
7, FEB cc ccsccccses 5 @36 .  BGAUSAGE MATERIALS i jj. eG NO. Laccccee es n., £.0.0, 
Hindquarters, choice ...... 49 51 Reg. pork trim (50% fat).19 @ 20 Pepper, Packers. 95 1. = refin Fo) wncnvncces 7.80@8.00 
Forequarters, choice .....31 @35 Sp. lean pork trim. 85% . arr Pepper, black .. 95 @1.0 Packers’ cu sugar, 250 Ib. 
Cow, commercial .........33 35 Ex. | : Pepper, ——- 1. 10@1. 12 1. wel. 17 bags, f.o.b. Reserve, La., 
Cow, utility ...........-. 32% @33 ee aD See Se, SS. 2D 4s Pepper, Black MeEINE .55.<tanadhsecnvnaeean 7.00 
Cow, cutter and canner....32 @32% pom tongnes apeareseos Malabar ........ go 1.01 Dextrose, per cw 
Bologna bulls, 500 up.....i 344% @35% Boneless home mass... ..... ” Black Lampong. 295 1.01 in paper bags, "Oineeds ocpene 6.98 
BEEF CUTS Boneless chucks .......... 
Shank meat ........... 
8 Sk anewbe ee 76 80 sos ens 
Steer loin, cholee.....-... 6 GS Beet trimmliga 22... PACIFIC COAST WHOLESALE MEAT PRICES 
Steer loin, commercial... .. s @aj’’ Dressed canners ....... Los Angeles San Francisco No. Portland 
Steer round, choice........ 45 @47 Dressed cutter cows 09 oO 
Steer round, good.........48 Decseek Gan an March 22 March 22 March 22 
Steer rib, choice....... —— Sa. - FRESH BEEF: (Carcass) 
Steer rib, good............ — ~y FREE : STEER: 
Steer rib, commercial..... _ RY SAUSAGE Good: 
Steer sirloin, choice....... 95 Cervelat, ch. hog bungs.... 83 400-500 Ibs. .......... Reet ae AE Bi. cicaecabe’ 
Steer eirlotn, qemmerelal. . ‘- on” | ann a . tee > 500-€00 Ibs. ........ . 40.00@41.00 41.00@42.00 42.00@ 48.00 
Steer brisket, good........ 30 @33 Holsteiner .. 70 Commacetal: : 
Steer chuck, choice........ 33 37 B. C. Salami 17 400-00 Ibs. .......... 38.00@39.00 38.00@39.00 38.00@ 40.00 
Steer chuck, good.......... 33 87 B. C. Salami, new con 47 Utility: 
Steer back, choice......... 65 Genoa style salami, ch.... 87 400-600 Ibs. .......... 36.00@ 37.00 35.00@37.00 35.00@ 36.00 
ieee, See. Geet +~ 0-200 | Gs) 0 ateddia cow entities, «860gf (OO: 

p BOOK «ne ewww neeneee Commercial, all wts.. 35.00 bulk 35.00@37.00 36. 39.00 
Fore chanke Paghvthigesrees 31 Cappicola (cooked) re eeeeee 4 Cutter, all wts........ 30.00@ 32.00 31.00@83.00 34.00@35.00 
Steer tenderloins ......... 1.35@1.45 DOMESTIC SAUSAGE FRESH VEAL AND CALF: (8kin-Off) (Skin-On) (Skin-Off ) 
Cow tenders; 5 up......... 95 96 Pork sausage, casings. 40 42 Choice: 

Steer plates .....-..-+++++ @2% Pork sausage, bulk........ SOME WOR, ss cou ccsis 48,00@50.00 ie ennceesenss 
Frankfurters, a casings. 3 +H Good: 
pak: BEEF PRODUCTS oy, Erankfurters, hog casings. 45 80-180 Ibs. ....... divi 46.00@48.00 50.00@51.00 
Fearts ..........1..,..1/19 @19% Bologna, artifizisi casings..30 @10 FRESH LAMB & MUTTON: ‘(ua 
Tongues, select, 3 Ibs. & oP. ae Smoked liver, hog bungs...40 @42 LAMB: 
fresh om froz............ @37 New ~y- lunch specialty..59 @62 Choice: 
Tongues, house run, Minced luncheon A one ch.45 @47 SP ED. cucvese cease a anaeeeond 50.00@52.00 52.00@54.60 
— an seseeecccees zs oy Tengne and blood......... ~- on 50-60 Ibs . 51.00@52.00 49.00@ 50.00 51.00@52.00 
DO, COOROCG «nn cccwwunne ‘ q ee sausage eee ee eeeeeee Good: 
Livers, regular ........... s = SOUSE «... +s. ee eeeeveneens er 40-50 Ibs. ..... .. 50.00@ 51.00 50.00@ 52.00 52,00@54.00 
Aree sausage, fresh...... 42 @45 50-60 Ibs. ....... . «+ 49.00@50.00 49.00@50.00 51. 52.00 
lish sausage, smoked... .46%%@47 Commercial, all wts. .. 46.00@48.00 42.00@49.00 48.00@ 49.00 
SAUSAGE CASINGS Utility, all wts........ 43.00@45.00 38.00@42.00 44.00@ 45.00 
(F. 0. B. Chicago) MUTTON (EWE): 
(Prices oune to seapetacturess Good, 75 Ibs. dn........ 30.00@ 32.00 y 31.00 26.00@ 28.00 
of sausage. Com ‘ial, 75 Ibs. dn.. 28.00@31.00 23. 28.00 23.00@ 24.00 

CALF—HIDE | OFF Beef casings: sag preys aes on ly ID na a 
Choice. 225 lbs. down 44 @45 Domestic rounds, i% to ———. —— CARCASSES: (Packer Style) Bg. + y~ foal (Shipper Style) 
: 7 - “~. 1 2 @ ; —SO-LS0 IDB. ..++++- . ’ TTr- Tr) 
Good. 2 wee down.......41 @43 es rounds, , “Ee i¥ @ 120. is? ibe. babeenve va 33.00@33.50 33.00@35.00 33.00@ 33.50 
Utility in., 140 pack.......-.. @45 P 

’ Export r rounds, wide, over ~ — FORK OUTS HS, 1: a 
— Ul ee Sr eeerr pp hgee 80 OINS: 

VEAL IDE —_ os bxpert rounds, medium, @ 8-10 Ibs. ... -»++ 58.00@56.00 58.00@60.00 50.00@ 55.00 
Goan conenss geahesdeces “ ee Sic kates i 55 10-12 Ibs. ....... W@ 56.00 57.00@ 59.00 50. 55.00 
} lene pl AEA d ogee 39 @ 33 Export rounds, narrow, 12-16 Ibs. Wa 55.00 55. 57.00 50.00@52.00 
NEE kechoweSoescscnyn iol ee ma BM TS a see 

‘0. 1 wensnute, 2 s- - ois 939 ae 38.00@40.00 
: LAMBS of a. No. 2 weasands.......... $ 6 PORK OUTS, HO. 1: 
Choice lambs .........-...58 @55 Middies, sewing, 1%@ HAM, Skinned: (Smoked) (Smoked) (Smoked) 
Good BERD o ocevcvcccevccel a. See er i ee 15@1.20 12-16 Ibs. 53.00@60.00 58. 60.00 56 .00@ 58.00 
Commercial lambs ........ 49 @50 Misaiee, select, wide, 16-20 Ibs. ........ ... 58.00@59.00 56. 58.00 56.00@57.00 
2@2% im. ........+-5. 1.20@1.25 BACON, “ + sede Cure’’ No. 1: 
: MUTTON Middles, select, extra 6- 8 ‘Ibs : 45.00@52.00 56.00@ 60.00 53.00@56.00 
Gee. cccsdstectecvsseses 2 I catadccees @1.35 8-10. Ibs. . 44.00@52.00 52.00@56.00 52 0058.00 
Commercial ........++.0«: Middles, select, ext 10-12 Ibs 44.00@52.00 jovbshedniad 52.00@55.00 
DUEMEy ccccccccccccccceces 2% in. up 1.85@1.90 LARD. Refined: 
Beef bungs, export No. 19 or “. . ¢ 
WHOLESALE SMOKED Beef bun domestic @12 BUGGGED . cccccccesccetos 15.00@ 16.00 doea vow cede 16.50@17.00 
Dried or po ee bladders SO Ib. cartons & cans.. 15.50@16.50 desesaeeeees: ~~. os00enn gnnuk 
MEATS pur plese: '" 1 Ib. cartons........... 16.00@17.00 19.00@ 20.00 17.00@ 17.50 
Fancy regular hams, 12-15 in. wide, flat 
14/18 ae parchment - 10-12 in. wide, flat 
par sSunsccsccccooccsn GF “i 
Fancy skinned hams, Pork omen a 
go “a8 parchment 53 @ss Extra narrow, 29 mm. & 
ry, 16 Tbs. parchment ee eS a 
pa i Be Narrow, ey es aoe 10 CON 4 AC ( 
puney ‘rim. brisket _ que Medium, 83@85 mm... ..1.75@1.80 
, uacon own, wrap. . Spe. medium, 35@38 mm. 1.35 
Square cut seedless bacon, | Wide, 38@43 mm....... 1.25 EDWARD WAX CASING CO 
8. down, Wrap.......- 2 @ Large pr bungs. 34 in. cut. @2 
rge prim ngs, - 

FRESH PORK AND webct: Stine a aes, aed @18 Uy y 

PORK PRODUCTS jam peume Sungs, tall nr 
Fresh sk. ham, 10/16.....49%@50% gan wriue bongs... ptr DEPENDABLE QUALITY PROMP 
Reg. pork loins. P oP ae" 5 

und, 12 Ibe...........0.. 49% ng EEDS “AND WERBS - P 
Tenderloins .. 8&3 o}8 : A 
Boneless loins 66 Ground 
Picnics, 4/8 .. @32 Whole for Saus. 10 
Skinned shidrs., bone in. ..32%@34% Caraway Seed ...... 25% 29 
Spareribs, under 3 Ibs @40 Cominos seed ....... 30 
eee ee, 4/8 ~ 4 p iby, aimee ad., fcy. _ 4 sé 
Boneless butts, c.t 49% ican ee 
Neck bones ... 13% @14% 27 gii IMPORTERS EXPORTERS 
Pigs’ feet, front @1 23 27 
Kidneys . 10 11 3559 S.N nal A - 
Livers -18% @19% 12 14% 
me 26 _* 45 49 

Vrabds tbdotnscorcesed 12 1 

Snouts, lean im........+5.- 10 10% WO. 3D savecccccece @30 @35 
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Clean Floors! 
Save Muscles! 





—~ 


This “FREE-RINSE” Way 








LEAN-UP crews everywhere tip their caps to cleaning 
materials that not only break up dirt but suspend it 
in solution so soils can be easily rinsed away. Oakite 
floor-cleaning materials combine both features at no boost 
in price. Make it easy and economical to remove grease, 
blood and other dirts from all floors. After applying solu- 
tion of recommended material, merely let it soak to loosen 
soils. Then hose rinse. Fast grease-dissolving properties 
lift off soils quickly; then free-rinsing feature goes to work 
. carries the dirt away in the cleaning solution . . . doesn’t 
redeposit soils. FREE details in ‘‘Oakite 77 Digest.’’ Send 
for your copy today. Write to Oakite Products, Inc., 20A 
Thames St., New York 6, N.Y. 


OAKITE 


6G. u.5 Pat 


INDUSTRIAL CLEANING MATERIALS « METHODS - SERVICE 











Technical Sernce Representatives Located in 
Principal Cities of United States and Canada 














STUFFER 


A special ar- 
rangement of 
gears makes this 
stuffer one of the 
easiest and fast- 
est machines 


made. Cover can 








be swung and 
raised on pivot 


for easy cleaning. 





Sanitary construction. Immediate 
delivery. Inquiries invited. 


MANUFACTURED BY 
GEORGE LEISENHEIMER CO. 


EQUIPMENT FOR THE MEAT INDUSTRIES 
984 Grand Street ° Brooklyn 6, New York 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B, CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 24, 1949 


REGULAR HAMS 
Fresh or Frozen 8.P. 
SS 47n 47n 
10-12. . 47n 47n 
> ae -- 46%n 4644n 
S646. ncciswee 46n 46n 
BOILING HAMS 
Fresh or Frozen 8.P. 
16-18 ‘ 45n 45n 
18-20 ........ 42%n 2%n 
20-22 ........ 41m 4in 
SKINNED HAMS 
Fresh or Frozen 8.P. 
OL 493on 
reviewers 4834 @49 49n 
Rly 4846n 
47% 474ou 
4514 4544n 
435% 43% n 
435% 435n 
40% 40551 
38% 38% n 


" No. 2's 
vees 35 @85% 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Reg. plates... 22n 22n 
Clear plates. 13n 12n 
Square jowls.. 154%@16 17n 
Jowl butts.... 104% @11 11% 














PICNICS 
Fresh or Frozen 8.P. 
4-6 32% 32%n 
4-81 31 aon 
6- 8 30% 30% n 
8-10 28% 28% n 
10-12 27% 27%n 
12-14 2644 264on 
S-up, N 
ine. . ~-2- 26% 
BELLIES 
Fresh or Frozen Cured 
6- 8 40 
8-10 39 
10-12 36 
12-14 33 
14-16 29 
16-18 28 
18-20 27 
Clear 
224n 
22% 
pelbe 21% 
18% 
piecal 17% 
setbavesn 16% 
FAT BACKS 
Green or Frozen Cured 
oS 9% 10 
St? civetwoc Yl, 10 
ee 9% 10% 
SEE advcsces 10% 
10 10% 
10 11 
peewee 10 11 
beens 10 11 





LARD FUTURES PRICES 


MONDAY, March 21, 1949 
Open High Low Close 
Mar. 11. 92% 11. 92% 11.77% 11.85 





May 12.07% 11.82% 11. 82% 
July 12.05 11.82% 11.87% 
Sept. ‘ 214 12.12% 11.90 11.908 
Oct. 12.1 12.15 11.95 11.95a 
Sales: 7,160,000 Ibs. 
Open interest at close Fri., Mar. 


18th: Mar. 86, May 841, July 520, 
Sept. 300, Oct. 69: at close Sat., Mar. 
19th: Mar. 96, May 839, July 551, 
Sept. 391, and Oct. 69 lots. 


TUESDAY, March 22, 1949 
Mar. 11.72% 11.72% 11.45 11.45 


May 11.60 11.72% 11.47% 11.50 

July 11.60 11.70 11.47% 11.47% 

Sept. 11.60 11.72% 11.50 11.50 

Oct 11.60 11.70 11.47% 11.47% 
Sales: 13,080,000 Ibs. 


Open interest at close Mon., Mar. 
21st Mar. 4, May 829, July 551, 
Sept. 385 and Oct. 66 lots. 


WEDNESDAY. March 23, 1949 
Mar. 11.40 11.60 Me 37% 11.55 
May 11.52% 11.70 11.50 11. 70a 





July 11.50 11.65 11.47% 11. 

Sept. 11.60 11.62% 11.55 11.62% 

Oct. 11.50 11.60 11.47% 11.60a 
Sales: 9,160,000 Ibs 


Open interest at close Tues., Mar 
22nd: Mar. 85, May 823, July 603, 
Sept. 405, and Oct. 74 lots. 


THURSDAY, March 24, 1949 





May 11.62% 11.70 11.27% 11.32% 

July 11.65 11.65 11.22% 11.30 

Sept. 11.60 11.62% 11.25 11.35 

Oct. 11.55 11.55 11.25 11.35a 
Sales: 11,600,000 Ibs. 


Open interest at close Wed., Mar 
23rd: Mar. 73, May 821, July 621, 
Sept. 396 and Oct. 80 lots. 


FRIDAY, March 25, 1949 





May 11.22% 11.82% 11.05 11.27% 
July % 11.30 11.00 11.2714 
Sept. 11.2714 11.30 11.05 11.27%4b 
Oct. 11.20 11.27 11.20 11.27% 


Sales: About 8,500,000 Ibs. 


Open interest at close Thurs., Mar. 
24th: Mar. 61, May 823, July 641, 
Sept. 402 and Oct. 87 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
..-13.00a 11.75a 10. 75n 
ae «on 7 11.62%a 10.62%n 
11.37%a 10.37%n 
11.25a 10.25n 
10.87%a 9.87\%a 
11.00a 10.00n 





EDIBLE OIL SHIPMENTS 


Total shortening and edible 
oil shipments in the month of 
February 1949 were 230,183,- 
000 lbs., compared with 218,- 
476,000 lbs. in January 1949 
and 222,701,000 lbs. in De- 
cember 1948, according to a 
recent report of the Institute 
of Shortening and Edible 
Oils, Ine. Shortening ac- 
counted for 48.0 per cent of 
the February total; edible oil, 
49.3 per cent; shipments to 
government agencies, 1.0 per 
cent, and shipments for com- 
mercial export, 1.7 per cent. 


SOUTHERN KILL 


January 1949 slaughter in 
Alabama, Florida and Georgia 
was reported by the U. S. De- 
partment of Agriculture as 
follows: 





Jan., 1948 
I: 4 venkinsn 60,674 
Calves .... 30,125 
Hogs 208,345 
Sheep ... ‘ 26 
Lambs ..... 96 


*Includes calves at a few plants. 


PACKERS’ WHOLESALE 
LARD -PRICES 


Refined lard, tierces, f.0.b. 


nt Sets apnea 6s éveg nt ened $14.75 

Refined lard, 50-Ib. cartons, 

f.o.b. Chicago ...... «+» 15.00 
“— rend., tierces, f.0.b. 

DE: Dacca ne metade ae ene oocs Swe 
Le af ‘kettie rend., tierces, 

Te, Se, wee scie ovtenasue 15.75 
Neutral, tierces, f.0.b. 

Chicago - 14.62% 


Standard Shortening. ..*N. & 8. 19.50 
apres | Shortening 
« 


; “Del d. 
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MARKET PRICES Aece York 





DRESSED BEEF CARCASSES 





City Dressed 
March 23, 
1949 

Choice, native, heavy...... 41 est 
Choice, native, light.......41 
SNL, <ons edaads¢oonme . 89% Sisa 
ee eee cose 
Can. & cutter..............82 @38% 
Bs BE sccccccscsescscts 38 @40 

BEEF CUTS 
Me. DG sides cisswewcssessel 
I BP ode ck covcesi sine 
BO. 3 MORBscccccvccesecccecess 


No. 1 hinds and ribs. 


No. 2 binds and ribs. 

No. 3 hinds and ribs 

No. 1 top sirloins....... 

No. 2 top sirloins........ .. 52@! 
No. 1 rounds, N. Y. flank off. . .46@48 
No. 2 rounds, N. Y. flank off. .45@47 
Neo. 1 chucks........+.. 34@36 
No. 2 chucks... . .83@35 
No. 8 chucks..........sesee005 eee 
BOO. Bh BNO co ccndcccscces 34@36 
ee ee 34@ 36 
No. 1 flanks.. on 14@16 
No. 2 flanks...... “ee 14@16 


FRESH PORK CUTS 


Western 
Boston butts . 39 @42 
Pork loins, fresh 12 Ibs. 40.49 @51 
Hams, regular, under 14 Ibs as 
Hams, skinned, fresh, 
under 14 Ibs......... Wwa@5l& 
Picnics, fresh, bone in...... 28% @35 
Pork trimmings, ex. lean...45 @46 
Pork trimmings, regular...20 @21 


Spareribs, under 3. ..39 @4i 
Bellies, sq. ent, seedless, 

8/12 ae . 

City 

Boston butts, 4/8..... 40 @44 


Shoulders, N. Y...... 36 @39 
Pork loins, fr., 10/12 Ibs...50 @53 
Hams, oases, under 14 


= eaee ..49 @52 
Hams, sknd., under 14 Ibs 52% @53 
Picnics, bone Pert ae 
Pork trim, ex. lean........ eee 
Pork trim, regular..... 20 @23 
Spareribs, light ...... ..40 @438 


Bellies, sq. cut, seedless, 
2 


FANCY MEATS 


Vv re breads, under 6 oz.......... 65 
ee NSA cle cd Uc cee e ce nese 80 
12, -, Ts caccocdeccasesovesde 1.00 


Beef kidneys ............. 
Beef livers, selected. . 
Lamb fries .......... 
Oxtails, under \% Ib.. 
Oxtails, over % Ib 








DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. boyy in 


100 to 136 Ibe............8 31%4@32% 
137 to 153 Ibe..........-. 31%@32 21, 
154 to 171 Tbs.......... "314g @32% 
172 to 188 Ibs .. -814%@324 
LAMBS 
Choice lambs ............-51 @62 
bp lambs .........+.+ w @0Oy 
Le OFS 
Hindaaddles cbdged ohare Mj @6S 
EMERG co cccccccssbdcvdbeves 7 @T 
MUTTON 
Western 
GOOd .nccccccccccesecsccsecess 23@24 
VEAL—SKIN OFF 
Western 
Choice carcass ....... : 46@ 48 
Good carcass .... ena dccs sau 
Commercial carcass ...... .83@41 
| err errr ry err ree 27@30 


BUTCHERS’ FAT 


Shop fat 


> 
Breast fat ....... : - 
Edible suet ........ si ode am 
Inedible suet 3 


CANADIAN 
FEBRUARY SLAUGHTER 


In its report of February 
1949 slaughter of livestock in 
inspected plants in Canada, 
the Dominion Department of 
Agriculture gives the aver- 


age dressed weight for hogs | 


as 161.4 lbs.; cattle, 496.9 Ibs.; 
calves 123.1 Ibs., and sheep 
and lambs, 45.8 lbs. This com- 
pares with 157.3, 498.6, 119.0 


and 46.1 Ibs., respectively, in | 


February a year ago. The 
numbers of livestock slaugh- 
tered in February were re- 
ported by the Department as 
foliows: 






Feb Feb 

1949 1948 
_ Serraer 446,401 
Cattle . «+++» 91,204 101,702 
Calves . ; . 518 27,181 
DEED. -6 00 cc canbe : 24, 346 46,418 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MARCH 23, 1949 
All quotations in dollars per cwt. 


FRESH BEEF: 


STEER AND HEIFER: 
Choice: 


350-500 Ibs. None 
500-600 Ibe. . None 
600-700 Tbs $41.00-42.00 
700-800 Ibs. . 40.50-41.50 
Good 

850-500 Ibs. . None 


500-600 Ibs. 
600-700 Ibs. ... 
700-800 Ibs. . 
Commercial: 
350-600 Ibs . 36.50-38.50 
600-700 Ibs. . 36.00-38.00 
Utility, all wis... . None 


. 39.00-40.00 
. 39.00-39.50 
. 88.00-39.50 


cow: 
Commercial, all wts.. 33.00-35.00 
Utility, all wts...... 33.00-34.00 
Cutter, all wts...... .. None 
Canner, all wts... .. None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


80-130 Ibs. . 
130-170 Ibs 


. 46.00-48.00 
46.00-48.00 


Good: 
50- 80 Ibs. .. ... 40.00-42.00 
80-130 Ibs. . wees» 48.00-45.00 
130-170 Ibs. .......... None 


Commercial: 

50- 80 Ibs. 
80-130 Ibs. ...... 
130-170 Ibs, ........ 
Utility, all wts........ 


LAMB AND MUTTON: 


33.00-36.00 
. 36.00-41.00 


sone 
27.00-30.00 





LAMB: 
Choice: 
30-40 Ibs. .... -s.+ 55.00-57.00 
40-45 Ibs. .. »5.00-56.00 
45-50 Wbs. ...... .. 14.00-55.00 
50-60 Ibs. ... «-«+e+ 51,00-53.00 
Good: 
30-40 Vhs. ............ 14.00-56.00 
40-45 Tbs . 53.00-55.00 
45-50 Ibs 53.00-54.00 
0-60 Ibs. .. 50.00-52.00 
Commercial, ‘all wts..... None 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs. down: 
PPP 23.00-24.00 
Commercial ............2 22.00-23.00 
SIUM, 3 n00 cc deceus suse None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


8-10 Ibe. ........... 49.00-51.00 
_. | ee eer 49.00-51.00 
12-16 Ibs. ............ 48.00-49.00 
16-20 Ibs. .... . 43.00-45.00 

<< Skinned, N.Y. Style: 
SP We cas covcceces None 
Butts, Boston Style: 
Be |B OTR secs cccccses 40.00-42.00 
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For Yourself ! 


HOW Zastic” FASTENERS 


SAVE THOUSANDS OF 
DOLLARS IN SAUSAGE 
CASING COSTS 


HOW Faséic” FASTENERS 
SPEED PRODUCTION 





25 of your artificial casings. We 
will apply Fastie closures and 
return them to you. 


YOU'LL BE CONVINCED — 
THAT FASTIE FASTENERS WILL 


e Increase stuffing capacity 10% 
(A 10 % saving in casing costs) 


e Eliminate string first ties 
(another saving) 


e Eliminate the need and cost 
of stockinettes. 


e Speed up casing ties 100% 


and FASTIE FASTENERS 
ASSURE STRAIGHT HANGS 


"Pat. U.S. ond Conede 





HERCULES FASTENERS, INC. 


1140-1146 EAST JERSEY STREET 
ELIZABETH 4, NEW JERSEY 





THE GRIFFITH LABORATORIES 
(Mexico, South America, West indies Distributor) 





C. A. Pemberton & Co., Lid., 187-189 Church St., 
Toronto, Canada (Canadien Distributor) 
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BY-PhODUCIS—FATS—OILS 








TALLOWS AND GREASES 


Thursday, March 24, 1949 








The market on tallows and greases 
suffered further declines during the 
week, with little buying support by 
large soapers, consumers and dealers. 
Supplies of all grades are large, and 
producers are reluctant to release 
product. Some distressed selling was 
again in evidence. Large soapers were 
on the sidelines and officially out of 
the market. There were unconfirmed 
rumors of some buying on their part 
from several distressed quarters at re- 
duced prices. A nominal market pre- 
vailed and will be thus quoted until 
confirmed and substantiated levels have 
been established. 

Mixed selling was reported from va- 
rious quarters, with bids and offerings 
repeatedly at lower levels on each suc- 
cessive day. Early this week a couple 
tanks of yellow grease were sold at 
5c, with later bids in evidence at 5% 
and 5c from several points. By Tues- 
day bids for choice white grease came 
to light at 5%c, and 4%c for yellow 
grease, with several tanks of the latter 
moving. Couple tanks each of yellow 
grease sold at 4% and 4%c, No. 1 tal- 
low at 4%c and prime tallow at 5%c, 
delivered Chicago. Fancy tallow was 
reportedly sold at 5%c about midweek 
and special tallow at 5%c, delivered 
Chicago. Four to five tanks each of 
fancy tallow, choice white grease and 
yellow grease sold on P. T., delivered 
Chicago. Later this week choice white 
grease sold at 5c, with yellow grease 
moving at 4%c. Still later yellow 
grease sold from several quarters at 
4% and 4c, delivered Chicago. Bids 
of 5%c on fancy tallow came to light, 
with offerings reported from several 
quarters at 5%c. Choice white grease 
offered at 5@5'%c was unsold. 


By the weekend further weakness 
developed, with fancy tallow sold in 


EASTERN FERTILIZER MARKET 


New York, March 24, 1949 

The crackling market advanced to 
$1.80, f.o.b. New York, due to the 
strength of the western market, and 
producers were reported to be well 
cleaned up. 

Several cars of tankage were sold at 
$7.60, and the demand was somewhat 
improved. 

There were no sales of blood reported 
during the week. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.0.b 
CE er rr $48.00 
Blood, dried 16% per unit of ammonia...... 7.75 


Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Fish Factory, per unit.......... sso. Ea 
Soda nitrate, per net ton, bulk, ex- vessel. 

Atlantic and Gulf ogling pas aapgey .. 51.00 

SRO Ds cnccdccveseseeicedcccssess GRO 
Fertilizer oe, ground, 10% ammonia, 

10% BP. isan $0 bcd odietoec<ccas nominal 
Feeding rhe gy unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 7.60 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

pat. Wim, CAB. WORE. cc cccccceccce ... .$60.00 
Bone meal, raw, 444% and 50% in bags, 

DOR SOR Se THES 6 0c govie gs en.c 060 006% 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

Oa reer ; -76 


Dry Rendered Tankage 
40/50% protein, unground, 
OEP Te Be PDS 6 cd ccicccecdcccne ...$ 1.80 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 24, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia...... *$7.75@8.00 


Feed Tankage Materials 


Wet rendered, unground, loose 
Low test 


SN WOOD dh binw vices so00s veces eves *$8.00@8.25 
Liquid stick tank cars............. . 8.00@3.25 
Packinghouse Feeds 

Carlots, 
per ton 
50% meat and bone scraps, bulk...$ 110.00 


55% meat scraps, bulk...... os 
50% feeding tankage, with bone, 
OEE ‘cenines¢eetueerentesscocceccre 95.00@ 100.00 
60% digester tankage, bulk........ 105.00 
80% blood meal, bagged............ 130.00@ 140.00 
65% BPL special steamed bone meal, bagged .70.00n 


Fertilizer Materials 


High grade tankage, ground 


- 110.00@115.50 


Per ton 


10@11% ammonia ......... ....$5.75@6.00 
Bone tankage, unground, per ton x 37 50@40.00n 
Hoof meal, per unit ammonia........ .$6.50@7.00 

Dry Rendered Tankage 

Per unit 

Protein 
GOO coccceccbocperdecepescoenrescoass *$2.00@2.05 
UOTE. 6 cc cccsaesstcensce «0s E200 

Gelatine and Glue Stocks 

Per cwt. 
Calf trimmings (limed).............. oe 2. 75n 
Hide trimmings (green, salted). . .. 1.85@1.40 
Sinews and pizzles (green, salted).... 1 35@1.40 
Per ton 
Cattle jaws, skulls and knuckles............ $60.00 
Pig skin scraps and trim, per Ib...........5@5% 

Animal Hair 

Winter coil dried, per ton........ $100.00@ ae 00 
Summer coil dried, per ton....... 5.00n 
CURETEO GROUSE occ c ccc cccessdccccsecasces 1@! 4 

Wee PCONOE, SHOR, Boos cb ccccwomsesvscdses 
Summer processed, gray, Ib..........cceccsccess . 


*Quoted Delivered basis. 





the East at 5%c and locally, prime tal- 
low sold at 5%4c, choice white grease at 
5c, special tallow at 4%c, yellow and 


No. 1 tallow at 4%c, delivered consum- ’ 


ing points to small consumer and soaper 
interests. Sales of fair volume were 
made. 

TALLOWS: The market dipped fur- 
ther during the week, with reductions 
on all grades reported from 1% to 2%c 
below previous quotations. All quoted 
prices are given nominally, until re- 
ported sales have been confirmed and 


specific levels have been established. 
Edible tallow was quoted Thursday at 
6% @z7n, in carlots, delivered consum- 
ing points; fancy, 5%c n; choice, 5%c 
n; prime, 5%c n; special, 4%c n; No. 1, 
4%c n; No. 3, 4c n, and No. 2, 3%c n. 
GREASES: Further declines were in 
evidence with all grades reduced from 
1% to 2c. Choice white grease was 
quoted Thursday at 5c n; A-white, 4%c 
n; B-white, 4%c n; yellow, 4%c n; 
house, 44%c n; brown, 3%c n, and brown, 
(Continued on page 43.) 








Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


STEDMA 





Ohio 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


Grind cracklings, 
etc. 


to desired fineness in one op- 
eration. Cut grinding costs, 
uniform grindi 


§ FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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VEGETABLE OILS 


Thursday, March 24, 1949 











The market on crude vegetable oils 
was relatively dull and weak and trad- 
ing slow. Sales were light and scat- 
tered with demand reportedly slow and 
offerings comparatively light. Persist- 
ent lack of buying interest in some 
quarters and sellers’ reluctance to meet 
bid prices resulted in a mixed and com- 
plex position early in the week, while 
later a few trades of several descrip- 
tions were reported at lower prices. 


SOYBEAN OIL: A mixed situation 
was registered this week, with a steady 
market early. Interest lagged, with 
only a few reports of trading at 10%c 
for March delivery. April-May sales 
were also reported at 10%c, while July- 
September moved at 10%c in a meager 
way. Later trading for spot and March 
delivery was reported at 9% @10c, with 
light trading for March through June 
at 9%c, Decatur basis. The closing quo- 
tation Thursday was 9%c paid, a re- 
duction of % to lc from last week. 

CORN OIL: Trading was very quiet 
and practically at a standstill by mid- 
week, with prices down from % to %c 
from Monday. Thursday’s quoted price 
was 10% bid @ 10%c asked, down lc. 

PEANUT OIL: Despite the short- 
age of raw peanuts and crusher inac- 
tivity, the market displayed continued 
weakness, with light trading reported 
at lower prices—13%c about midweek. 


re 


On Thursday sales were reported at 
12%e for March-April shipment, with 
indicated bids for more at this price. A 
reduction of 2 to 2%c was noted. 

COCONUT OIL: No material change 
was reported with trading quiet to dull. 
By weekend, sales were reported at 
13%c for spot and March delivery. The 
closing price Thursday was 13%c paid, 
down about 1c. 

COTTONSEED OIL: Continued un- 
easiness was evident, with further de- 
clines registered. Some selling was re- 
ported by the trade, but sales in general 
were light and not commensurate with 
supplies. Lack of government buying 
support and domestic demands obvious- 
ly influenced lower levels. About mid- 
week sales on Valley and Southeast 
were reported at 10%c and later sales 
came to light at 10%c. The closing quo- 
tation Thursday was 10%c paid, for 





Crude cottonseed oil, carlots, f.o.b. mills 

LF ear 10%Pd 

SOONG ovo ones cveectcesiavedcccnces ..10%Pd 

BOOS csccccscrescocvcssovsiccccosacs 10% Pd 
Soybean oil, in tanks, f.o.b. mills, 

NR hat ann unex ehGudnhhs 9% Pd 
Corn oil, in tanks, f.0.b. mills..... 10%4b@ ios nx 
Coconut oil, Pacific Coast........... 4 Pd 
Peanut oil, f.o.b. Southern points. . aris 7] 
Cottonseed foots 

Midwest and West Coast............... 1% @2% 

BO ccccsscccccecccevuncecconeceoesene 1% @2% 

Prices f.o.b. Chgo. 
White domestic, vegetable................ ~<a 
Wee OE BEB inn Sec cc cnsondsccebsvecdvese 27 


MD PND, 00 vende sane ce cnedsonce 27 
Water churned pastry. 5 awe 





both Valley and Southeast, while Texas 
was quoted at 10%c paid, or %c down. 

The closing quotations on the N. Y. 
futures market were: 


SATURDAY, MARCH 19, 1949 

Open High Low Olose Pr. cl. 
eee “13.85 18.95 18.82 18.86 18.97 
July oops 13.87 13.90 13.80 *°13.78 13.90 
Sept, .i...56 *13.25 vddes -ssss ©18.15 13.50 
ere 13.30 18.30 18.30 °13.15 18.22 
DORs Sev euds *12.95 13.00 18.00 18.00 18.00 
SOM... osaccse 12.95 ‘ eoces $123.96 13.00 
Mar. (1950). 712.95 412.95 13.00 

Total sales: 50 contracts. 

MONDAY, MARCH 21, 1949 
TT 13.85 18.90 13.56 *°13.56 13.86 
GG. sccccss 13.80 13.88 18.50 *18.51 13.78 
S  accases “13.11 13.05 138.065 18.06 18.15 
Gee asvdcs- *13.05 13.10 12.00 *12.80 18.15 
a, ween se *12.80 12.70 12.70 *12.40 18.00 
OUD, a canes é 12.80 oEE. Sve 412.50 12.95 
Mar. (1950) .12.80 12.50 12.95 

Total sales: 210 contract ts. 
TUESDAY, MARCH 22, 1949 
BAY . ccccave 13.55 13.55 13.19 13.33 13.56 
SEF. cnscces 13.45 13.45 13.12 13.24 18.51 
Sept *12.80 13.05 12.75 *12.65 13.05 
Oct. "12.60 12.58 12.50 °12.55 12.80 
ORs: dé'e< ee Ce ~ “Gecke , *12.10 12.40 
Jan ..+. 12.20 112.10 12.50 
Mar. (1950) . +12.20 412.10 12.50 
Total sales: 325 contracts 
WEDNESDAY, MARCH 23, 1949 

May ....... 13.3 13.49 13.20 18.40 18.33 

July - 13.18 13.43 13.18 18.36 13.24 

Sept. .......9°12.50 12.85 12.85 *°12.85 2.65 

Peer. S| 12.50 12.45 *12.55 12.55 

— junedea *12.00 odes conse S93.95 12.10 

Ja 712.00 aveve evese $12.25 12.10 

Mar. (1950) . 412.00 . coves ¥12.25 12.10 
Total sales: 182 contracts. 

THURSDAY, MARCH 24, 1949 

13.50 18.13 13.25 18.40 

13.48 13.00 13.20 18.36 

13.00 12.75 *12.65 12.85 

12.50 12.30 *12.45 12.55 

; ebe'e cooee 912.5 123.25 

2.30 412.15 12.25 

Mar. (1950) . ie 2.30 412.15 12.25 
Total sales: 184 contracts. 
*Bid. tNominal. fAsked. 





SALT IS IMPORTANT! 





®@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT °" 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-10. 

































SAVE STEAM, POWER, LABOR 




















MsM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 





a size and type to meet 
your need. Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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Correctly Applied 
... that's the 


VIKING ROTARY PUMP 


The sturdiness built into the Viking rotary pump 
is well illustrated in the Viking rotor and idler 
| above. Their wide tooth form and slow operating 
speed result in efficient operation, with long, de- 
pendable service. 















This original “gear within a gear” design, most 
copied of all rotary pump principles, is the key 
to good pumping. Look to Viking for the correctly 
engineered pump for your. job. 


Send us your pumping problem 
today and ask for bulletin 49SS. 
Both problem and request will 
be given immediate attention 
without obligation to you. 
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HIDES AND SKINS 





Further advances of 4 to 1¥c paid 
on packer hides—Offerings and sales 
pet ar light—Light native steers 
sold mostly 1c higher—Butt brands 
and Texas steers rage’: A 1lc—Heavy native 
cows up 1c, light native cows 
advance 1c—Bulls quotable steady— 
Calf and kipskins about steady. 


Chicago 


PACKER HIDES: The market on 
packer hides continued its upswing 
early this week, with offerings and sales 
on the light side. Trading was generally 
on March hides, with a few reported 
sales including February forward take- 
off. About midweek some of the edge 
was taken off, in view of the mixed 
position in the N. Y. hide futures mar- 
ket, which developed noted weakness. 
Bids were acceptable to most packers. 


Light native steers sold in a small 
way at advances of % to lc, while 
mixed light and heavy native steers and 
ex-light natives were sold at steady 
prices. Butt brands, Colorados and 
Texas steers moved up Ic. Heavy native 
cows also sold up at 20@20%c, an in- 
crease of 1%c. Light native cows sold 
at 24% @25c, up 1c, while branded cows 
sold %c higher. 

Reported trading thus far totaled ap- 
proximately 80,000 hides, which in- 
cludes sales of 12,500 Pacific Coast 
hides. Cattle slaughter is somewhat be- 
low the usual volume and with packers 
well sold up, sales of hides may be 
somewhat curtailed for several weeks. 

The sale of native steers was of a 
moderate character, and with a few ex- 
light Texas steers, totaled about 19,800 
this week. One packer early sold 2,000 
February-March light native steers at 
28c, Chicago basis. Later another 
packer sold a small lot of 400 of the 
same description at 23%c, basis Chi- 
cago. One packer sold a total of 4,000 
mixed light and heavy native steers, 
origin Cedar Rapids, February forward 
salting, at 20%c Chicago basis. Outside 
packer was reported to have sold 2,500 
of the same selection, March takeoff, at 
20%c, Chicago basis. One packer sold 
a total of 3,600 river point heavy native 
steers at 19% @20%c, basis Chicago. 
Another sale came to light involving 
1,900 ex-light Texas steers on the basis 
of 25c, f.o.b. Fort Worth and Oklahoma 
City. 

Only three packers expressed interest 
in disposing of their Butt brands and 
Colorados at the present market and 
light trading was reported. A total of 
5,800 butt brands was reported from 
three quarters, involving a number of 
shipping points, February forward 
takeoff, all of which were sold at 19%c, 
Chicago basis. One packer sold a pack- 
age of 600 Colorados, March salting, at 
19c, Chicago basis. Another sale in- 
volved 3,600 March Colorados on the 
same basis. Another packer sold a total 
of 4,800 Colorados from several ship- 


ping points, February forward takeoff, 
also at 19¢c Chicago basis. 

The sale of light native cows pre- 
dominated in the overall trading this 
week, with 18,600 reportedly sold from 
several points. Early this week one 
packer sold a total of 2,400 March light 
native cows at 24%c and later the same 
packer sold another lot of 4,000 Kansas 
City and Wichita light native cows, Feb- 
bruary forward takeoff, at 24%c, both 
sales basis Chicago. The Association 
was reported to have sold 1,500 of the 
same description at 24%c, Chicago 
basis. Another packer sold 1,200 March 
light native cows at 24%c, Chicago 
basis. Later the same packer sold a 
total of 8,000 February-March light 
native cows on the basis of 25c, f.o.b. 
Cleveland, 24%c f.o.b. river points, and 
24%c, Chicago basis. About midweek 
another packer sold 1,500 March light 
native cows on the basis of 24%c, f.o.b. 
St. Louis. 

Heavy native cows sold in a small 
way this week. Heavy hides lacked the 
stimulus in both sales and demand. One 
packer early this week sold 1,200 heavy 
native cows, origin Albert Lea, at 20%c, 
Chicago basis. The Association sold 
1,400 heavy native cows, March salt- 
ing, at 20%c, Chicago basis. Later an- 
other packer sold 1,300 of the same 
description at 20%c, Chicago basis. 
About weekend another packer sold 
1,000 St. Paul March heavy native cows 
at 20%c, basis Chicago. 

One outside packer was reported to 
have sold a total of 2,700 branded cows 
this week, March salting, at 19%4c, Chi- 
cago basis. The Association was credited 
with selling a total of 3,000 March 
branded cows at 19%c, Chicago basis. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous or. week, 
1948 


Mar. 24, '49 Week 

Nat. strs......20%@23 20% @22 22% @23 
Hxy. Tex. strs. @19% @i18% @22n 
Hvy. butt 

brnd’d strs... @19% @18% @22n 
Hvy. Col. strs.. @19 @is @21% 
Ex-light Tex. 

oe GY 2 @26 @24n 
Brnd'd cows... @19% @i9 234% @24% 
Hvy. nat. cows.20 @20% 18%@19 23 @24 
Lt. nat. cows. .244%,@25 Ria 24 235 @26 
Nat. bulls .... @l6én @16n @15% 
Brnd’d bulls. @ilin @lin @l4% 

Calfskins, Nor. 57% @64 57% @62 ” aso 
Kips Nor. nat. @39% @39 a35 
Kips, Nor. brnd axi a3i a32 
Slunks, reg.... @3.35 @3.35 2.00@2.25 
Slunks, shris... @1.00n @1.00n 1. 00@1.15 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...17 @18% 17 @18% 22 @24 
Brnd'd all wts.16 @17n 16 @17% 21 @23 


Nat. bulls ....11 @l2n 11 @i2n 13 @14 
Brnd’d bulls...10 @lin 10 @liin 12 @13 
Calfskins ..... 42 @45 2 @45 37 @40 
Kips, nat. ....27 @28n 27 @28 28 @30 
Slunks, reg....2.25@2.50 2.25@2.50n @2.00 


Slunks, shris.. .50 @i5 50 @75 Sn @1.00 
All packer hides and all calf and kipskins quoted 

on trimmed, lect small packer hides 

quoted selected, trimmed ; all slunks quoted flat. 

COUNTRY HIDES 
All-weights ...15 @16n 15 @16n 19 @2 
Pare 10 @lin 10 @lin ll @ll\% 
» 


Calfskins .....22 @25 22 @25 23 @26n 
Kipskins ...... 20 @22 20 @22 21 @22n 

All country hides and skins quoted on flat trim- 
med basis. 

ae ETC. 

Pkr. shearlgs...2 2.7% 2 es 2.75 @3.00 
Dry pelts ..... 30n 30n 0 = 6 > ru 
Horsehides ....9.25@9.50 9. Pty 50 8.25@9.5 


About midweek one packer reported 
having sold a total of 4,000 river point 
branded cows, February-March takeoff, 
at 19%c, Chicago freight equalized. 
The packer bull market continued 
inactive this week, with no offerings 
or sales reported from any quarter. 
Last reported sales were on the basis 
of 16c for natives, with brands at 15c. 
The market was nominal at weekend. 


OUTSIDE SMALL PACKER: Ac- 
tivity in the small outside packer mar- 
ket was stimulated during the current 
week. There was no material change, 
however, in price structures, with heavy 
hides still dormant. Average weight 
hides moved more freely and lighter 
weight hides, of 28/45 lbs., were re- 
portedly in good call. One sale came to 
light involving a car of 48/50 lb. 
weights, trimmed, at 18%c flat, f.o.b. 
shipping point. There were reports that 
offers at 23 and 23%c for weights of 
38/42 lb. selected and trimmed hides 
were obtainable. Quotable prices for 
52/54 lb. weight hides, selected and 
trimmed, were reported at 17@19c, de- 
pending on position and takeoff. All 
weight native steer and cow hides were 
again quotable at 17@18%c, nominal. 

Some movement of country hides was 
reported this week from several quar- 
ters. Heavy hides continued dull, while 
demand for light weights was good, 
according to trade reports. Some 48/50 
lb. hides were reportedly sold on the 
basis of 15@16c, depending on location 
and takeoff. All weights are again 
quoted at 15@16c nominal. 


PACIFIC COAST: Activity on Pa- 
cific Coast hides was revived this week. 
One small west coast packer was re- 
ported to have sold a total of 5,000 
hides on the basis of 15%c for steers 
and 16c¢ flat for cows, f.o.b. shipping 
point. Another northwest coast small 
packer sold a total of approximately 
7,500 cow and steer hides on the basis 
of 15%c flat. 

PACKER CALF AND KIPSKINS: 
The market continued about steady, 
with heavy calfskins, however, on the 
strong side. Offerings and sales late 
last week and during the current week 
were fairly liberal. Late last week one 
packer sold 2,000 St. Paul heavy north- 
ern calfskins at 62%c and 2,000 river 
point heavy calfskins at 52%c. Early 
this week another packer sold a total of 
7,000 heavy northern native calfskins at 
62%c and 57%c for the light weights of 
9% lbs. down. Still another packer this 
week sold 5,000 trimmed, St. Paul 
northern native calfskins at 68%c; 15,- 
000 Milwaukee mixed light and heavy 
northern calfskins at 63%c, basis 
trimmed; 7,500 Winona heavy calf at 
68%c, trimmed, and 7,500 St. Louis 
light river point calfskins at 60%%c, 
trimmed basis, all f.o.b. shipping points. 

No material change was reported on 
kipskins with only one sale reported. A 
packer sold 1,200 overweight kips at 
37c, steady with quoted list. 

SHEEPSKINS: Trading on packer 
shearlings continued light this week 
with demand reported good but supplies 
again insufficient to meet current re- 


The National Provisioner—March 26, 1949 











nes oe &. 


on i jek a | i oe 








quirements. Steady to strong prices 
were again in evidence. No. 1 shearlings 
were quoted Thursday at $2.50@2.75, 
while No. 2’s were quoted at $1.80@1.90 
and No. 3’s at 1.40@1.50 each. Fall 
clips were- quotable at $3.00 each. 

According to reports, interior wool 
lambs were recently sold at $4.70@4.80 
per ewt., liveweight basis. 


Tallows-Greases Market 


(Continued from page 40.) 
25 f.f.a. was quotable at 4c n. 


GREASE OILS: Following the weak- 
ness in greases this week, the market 
dipped to lower levels. With lower 
prices available, buyers stepped into 
the market and procured most grades 
rather freely, resulting in sales con- 
siderably in excess of production. De- 
mand was reported good. No. 1 lard oil 
was quoted Thursday at 12c, basis 
drums, l.c.l., f.o.b. Chicago, down %c. 
Prime burning oil was quoted at 14%c, 
down %c, while acidless tallow was 
11%¢c, or 1c below last week. 

NEATSFOOT OILS: Sharp declines 
were registered this week, with all 
grades reduced 4c under the previously 
quoted prices. In addition to the nor- 
mal domestic business, some export 
trading was reported. Production was 
reported fair, which is relatively sea- 
sonable. Pure neatsfoot oil was quoted 
Thursday at 20c in drums, l.c.l., f.o.b. 
Chicago, and 20-deg. neatsfoot oil, 26c. 


WEEK'S CLOSING MARKETS 





N. Y. HIDE FUTURES 


MONDAY, MARCH 21, 1949 


Open High Low Close 

Jume = ....4.. 21.70 22.27 21.55 21.55 
Sept. ........21.30b 21.67 21.10 21.10 
Ee = cdncoeeas 20.82 21.11 20.82 20.55 
Mar. ........20,.35b eee noses 20.05n 

Closing 17 to 25 points lower: sales 121 lots. 

TUESDAY, MARCH 22, 1949 

DORE 60 cceeer 21.40b 21.00 21.25 21.55 
GGG. .. covcscbe 20.81b 21.10 20.89 21.00 
Dec. .........20.25b $2608 odes 20.50b 
BEEe is eceseens 19.90b alee yeens 20.00b 

Closing 1 to 5 points lower; sales 45 lots. 

WEDNESDAY, MARCH 23, 1949 

June ........21.40b 21.70 21.50 21.60b 
Sept. ........20.81b 21.20 21.00 21.05b 
Dec. .......+--20.30b 20.70 20.60 20.60 
ee 19.80b 20.00 20.00 20.00 


Closing 4 points lower to 10 higher; sales 34 lots 
THURSDAY, MARCH 24, 1949 


June .........21.40b 21.75 21.35 21.45 

ee 21.00b 21.15 20.95 21.00b 
aa Ce 20.56 20.50 20.40b 
Mar. ........19.50b 20.11 20.11 19.80b 


Closing 5 to 20 points lower; sales 37 lots. 


FRIDAY, MARCH 25, 1949 


SD > «ann seed 21.35 21.35 21.00 21.10 
Sept. ........20.00b 20.91 20.83 20.60b 
OE, ccvwcess 20.20b 20.40 20.30 20.30 
Mar. ....6+5: 19.60b sees secs 19.80n 


Closing unchanged to 40 points lower; sales 42 
ots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 19, 1949, were 7,506,- 
000 lbs.; previous week, 7,901,000 lbs.; 
same week 1948, 6,735,000 Ibs.; 1949 to 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$21.65 and the average was $20.25. 
Provision prices were quoted as follows: 
Under 12 pork loins, 47%@49; 10/14 
green skinned hams, 48%@49%; Bos- 
ton butts, 37@37%; 16/ down pork 
shoulders, 33@33%; 3/down spareribs, 
39@40%; 8/12 fat backs, 10@10%; 
regular pork trimmings, 18@18%; 18/ 
20 DS bellies, 22%n; 4/6 green picnics, 
32%; 8/up green picnics, 26%. 

P.S. loose lard was quoted at 11.00a 
and P.S. lard in tierces at 12.25a. 


Cottonseed Oil 


Closing quotations on the New York 
futures market were: May 13.17; July 
13.15b, 13.17ax; Sept. 12.50b, 12.80ax; 
Oct. 12.35; Dec. 12.10b, 12.30ax; Jan. 
12.10n; Mar. 12.10n. Sales were 139 lots. 





date 89,374,000 lbs.; same period 1948, 
82,995,000. 

Shipments of hides from Chicago by 
rail for the week ended March 19, 1949, 
were 5,457,000 Ibs.; previous week 5,- 
942,000 lbs.; same week last year, 5,- 
190,000 lbs.; 1949 to date 64,331,000 
lbs.; same period 1948, 55,609,000. 








ready for full load traffic ov: 


“NO WAITING” 





CLEVE-O-CEMENT 
DRIES HARD OVERNIGHT 


Cleve-O-Cement repairs worn, cracked, rutted and broken floors in 12 hours— 
‘ernight. 


Not an asphalt composition, Cleve-O-Cement outlasts ordinary cement because it 
resists heat, cold, dampness, live steam, oils and most acids. Easy to mix ond apply. 
It bonds perfectly with surrounding concrete to form a non-porous, smooth but slip- 
proof surface that will neither crack nor crumble. Bottling plants, meat packing 
plants, dairies, laundries, dry cleaning plants and refrigerator rooms throughout 
the country have found Cleve- O-Cement the answer to their floor patching problems. 


AFTER 








Mator and Machinery Enamel, 


We can now accept orders for HySpar Sanitary White Enamel, 
Aluminum Finishes. 








9119 Reno Avenue 





Write for Our Free Test Offer and lilustrated Literature 


The Midland Paint & Varnish Co. 


Cleveland 5, Ohio 
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LIVESTOCK MARKETS etsy tonne 





Inspected Meat Production for Week of 
March 19 Declined from Previous Week 


EAT production under federal in- 

spection in the week ended 
March 19 totaled 276,000,000 lbs., the 
U. S. Department of Agriculture esti- 
mated. Production was 5 per cent below 
the 290,000,000 lbs. reported last week 
but 41 per cent above the same week 
last year when the packinghouse strike, 
beginning in the middle of March, re- 
duced the output to 195,000,000 lbs. 


Cattle slaughter was estimated at 


ported last week but 53 per cent above 
the 585,000 kill of the same week in 
1948. Production of pork was estimated 
at 124,000,000 Ibs., compared with 131,- 
000,000 in the preceding week and 82,- 
000,000 in the week last year. Lard pro- 
duction was 33,400,000 Ibs., compared 
with 34,100,000 reported last week and 
20,000,000 processed in the same week 
of the previous year. 


Sheep and lamb slaughter was 199,- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended March 19, 1949—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil, Ib. 
Mar. 19, 1049....... 241 130.1 136 12.8 897 123.8 199 9.0 275.7 
Mar. 12, 1949....... 253 136.6 131 12.4 984 130.8 218 9.8 289.6 
Mar. 20, 1048....... 181 94.2 109 9.7 585 81.8 202 9.4 195.1 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lam 100 mil. 
Live Dressed ive Dressed Live Dressed Live Dressed Ibs. Ibs. 
Mar. 12, 1949....... 993 540 167 04 249 138 99 45 14.9 33.4 
Mar. 5, 1049....... 993 540 171 95 250 140 99 45 14.6 34.1 
Mar. 20, 1948....... 967 520 159 89 245 140 100 47 14.0 20.0 
11949 production is based on the estimated number slaughtered for the current week and on 
average weights of the preceding week. 








241,000 head—5 per cent below 253,000 
reported last week but 33 per cent 
above the 181,000 kill of the correspond- 
ing week last year. Beef production was 
130,000,000 Ibs., compared with 137,- 
000,000 Ibs. in the preceding week and 
94,000,000 in the week a year ago. 

Calf slaughter was 136,000 head com- 
pared with 131,000 in the previous week 
and 109,000 in the same week last year. 
Output of inspected veal in the three 
weeks under comparison was 12,800,000, 
12,400,000 and 9,700,000 Ibs., respective- 
ly. 

Hog slaughter was estimated at 897,- 
000 head—4 per cent below 934,000 re- 


000 head, compared .with 218,000 head 
in the preceding week and 202,000 in 
the same period last year. Production of 
inspected lamb and mutton in the three 
weeks under comparison amounted to 
9,000,000, 9,800,000 and 9,400,000 lbs., 
respectively. 


LIVESTOCK CAR LOADINGS 


A total of 9,038 cars was loaded with 
livestock during the week ended March 
12, 1949, according to the Association 
of American Railroads. This was an in- 
crease of 614 cars over 1948, but a de- 
crease of 3,446 cars from 1947. 


LIVESTOCK AT 66 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 66 public markets 
for February 1949, with comparisons, 
was given by the USDA as follows: 


CATTLE (EXCLUDING CALVES) 
Total Local Total 


receipts slaughter shipments 
Feb., 10949 ...... 1,185,101 711,121 464,932 
Feb., 1948 ...... 1,111,563 688,578 411,242 
Jan.-Feb., 1949.. 2,594,583 1,552,867 976,733 
Jan.-Feb., 1948.. 2,656,115 1,586,385 1,035,691 
5-yr. av. 
(Feb. 1044-48). 1,420,262 768,499 642,914 
P CALVES 
Feb., 1949 ...... 341,329 213,215 119,268 
Feb., 1948 ...... 381,677 247,267 126,530 
Jan.-Feb., 1949.. 717,931 447,514 251,713 
Jan.-Feb., 1948.. 865,021 538,061 310,676 
5-yr. av. 
(Feb., 1944-48). 396,772 257,516 133,675 
HOGS 
Feb., 1949 ...... 2,561,584 1,684,681 868,009 
Feb., 1948 ...... 2,304,798 1,546,002 753,002 
Jan.-Feb., 1949.. 5,877,583 3,891,666 1,942,529 
Jan.-Feb., 1948.. 5,576,477 3,815,490 1,737,912 
5-yr. av. 
(Feb., 1944-48). 2,871,047 2,011,573 857,739 
SHEEP AND LAMBS 
Feb., 1949 ...... 1,002,151 553,793 540,817 
Feb., 1948 ...... 1,255,185 709,848 543,012 
Jan.-Feb., 1949.. 2,478,425 1,259,420 1,214,220 
Jan.-Feb., 1948.. 2,682,928 1,459,672 1,214,923 
-yr. av. 
(Feb., 1944-48). 1,674,829 955,338 717,818 


USDA QUARANTINE STATION 


A bill has been introduced into the 
Senate which would repeal the authority 
of the U. S. Department of Agriculture 
to maintain the Swan Island quarantine 
station in the Gulf of Mexico. This is a 
station where cattle from foreign 
countries may be sent, and after a 
period of 60 days observation by BAI 
veterinarians, allowed to enter the 
United States. It is expected that the 
livestock industry will oppose the meas- 
ure as it was a similar procedure that 
caused the outbreak of foot-and-mouth 
disease in Mexico. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 





BR-Mi the vital link 


between you and profitable 
livestock buying / 


* 
Conveniently located 


DETROIT, MICH. 


KENNETT-MURRAY 





Order Buyer of Live Stock 
L. H. MeMURRAY., inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
March 23, 1949, reported by the Production & Marketing 
Administration: 


HOGS: (Quotations based 
hard hogs) &t. L. Natl. "Yas. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS: 
Good and Choice: 





120-140 Ibs...... Seman Cases f.. ea Serr rere 
140-160 Ibs...... 19.50- 20.00-22.00 21.00-21.50 20.00-21.00 .......... 
160-180 Ibs...... 30:80-21.5 21.50-22.00 21.25-21.75 21.00-22.00 21.75-22.00 
180-200 Ibs...... 21.50-21.75 21.50-22.00 21.50-21.75 21.75-22.00 21.75-22.00 
2 TBcecee 21.50-21.75 21.50-22.00 21.50-21.75 21.75-22.00 21.75-22.00 
220-240 Ibs...... 21.25-21.75 21.25-21.75 21.25-21.75 21.75-22.00 21.50-21.75 
240-270 Ibs...... 50-21 20.50-21.50 50-21. 21.25-22.00 20.75-21.75 
270-300 Ibs...... = 75-20.75 19.75-20.75 19.75-21.00 20.25-21.50 19.75-21.00 
300-330 Ibs...... -20. 19.25-20.00 19.50-20. 19.50-20.50 19.00-20.25 
330-360 Ibs...... 19. 00-19.75 19.00-19.50 19.25-19.75 19.00-20.00 19.00-20.2 
Medium 

160-220 Ibs..... 18.75-21.25 20.00-21.50 20.50-21.50 19.00-21.50 .......... 

SOWS: 

Good and Choice: 

270-300 18.25-18.50 17.75-18.00 18.25-18.50 17.75-18.25 
300-330 8.00-18.50 17.75-18.00 18.25-18.50 17.75-18.25 
330-360 17.75-18.25 17.75-18.00 18.25-18.50 17.75-18.25 
360-400 17.50-18.00 17.75-18.00 18.00-18.25 17.75-18.25 
Good: 

400-450 17.00-17.75 17.25-17.75 17.50-18.25 17.75-18.00 
450-550 16.00-17.25 17.00-17.75 17.00-18.00 17.75-18.00 
Medium: 

250-550 Ibs...... 15.25-18.25 15.00-17.25 16.75-17.75 16.50-17.50 .......+.. 

PIGS (Slaughter): 
Medium and 


Good : 
90-120 Ibs...... 14.50-18.75 18.00-20.00 .......5+5 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 


700- 900 Ibs.... 25.50-27.50 25.50-28.00 25.50-27.50 25.25-27.50 25.50-27.00 

900-1100 Ibs.... 25.50-27.50 25.50-29.00 25.50-27.50 25.25-27.50 26.00-28.00 

1100-1300 Ibs.... 25.25-27.00 25.50-29.00 25.00-27.50 24.50-27.25 25.50-28.00 

1300-1500 Ibs.... 25.00-26.50 25.00-28.50 24.25-26.50 23.75-26.00 25.00-27.00 
STEERS, Good: 

700- 900 Ibs.... 24.00-25.75 24.00-25.50 23.50-25.50 23.50-25.25 23.00-25.50 

900-1100 Ibs.... 24.00-25.75 23.50-25.50 23.560-25.50 23.50-25.25 22.50-26.00 

1100-1300 lbs.... 23.50-25.50 23.50-25.50 22.75-25.00 23.25-25.00 22.50-25.50 

1300-1500 Ibs.... 23.00-25.00 23.50-25.50 22.50-24.50 23.00-24.25 22.50-25.00 
STEERS, Medium: 

700-1100 Ibs.... 22.50-24.00 22.00-24.00 21.50-23.50 21.50-23.50 20.00-23.00 

1100-1300 Ibs.... 22.00-23.50 22.00-23.50 21.00-23.00 21.50-23.00 19.50-22.50 
STEERS, Common: 

700-1100 Ibs.... 20.00-22.00 20.00-22.00 19.00-21.50 19.50-21.50 18.50-20.00 
HEIFERS, Choice: 

600- 800 Ibs.... 50-27.00 25.50-26.50 25.00-26.50 24.75-26.50 23.50-25.50 

800-1000 Ibs.... 25.00-26.50 25.50-26.75 25.00-26.50 24.75-26.25 23.50-25.50 
HEIFERS, Good: 

600- 800 Ibs.... 24.00-25.50 23.50-25.50 23.00-25.25 23.00-24.75 22.00-23.50 

800-1000 Ibs.... 23.00-25.25 23.00-25.50 22.50-25.25 22.50-24.75 22.00-23.50 
HEIFERS, Medium: 

500- 900 Ibs.... 21.50-24.00 21.50-23.50 20.00-23.00 20.00-22.75 19.50-22.00 


HEIFERS, Common: 
500- 900 Ibs.... 19.00-21.50 . 19.00-21.50 18.00-20.00 18.50-20.00 18.00-19.50 
COWS (All Weights): 


gdeasevdeu> 50-20.00 19.00-20.00 18.50-20.00 19.00-20. 18.00-19.50 
Medium ......... 18.00-18.50 17.50-19.00 17.75-18.50 17.75-19.00 17.50-18.00 
ut. & com...... 15.50-18.00 15.25-17.50 16.00-17.75 15.75-17.75 15.50-17.50 
Canners ........ 13.50-15.50 14.00-15.25 14.50-16.00 14.00-15.75 14.00-15.50 
BULIS (Yrigs. Excl.), All Weights: 
Beef, good....... 20.50-21.50 19.50-20.50 19.50-20.50 18.00-20.00 18.50-19.50 
Sausage, good... 21.00-21.50 21.75-22.50 20.00-20.50 20.50-21.50 20.00-21.50 
Sausage, medium. 20.00-21.00 20.00-21.75 19.00-20.00 18.50-20.50 19.00-20.00 
Sausage, cut. & 
Eide wecouenesne 17.50-20.00 18.00-20.00 17.00-19.00 16.00-18.50 17.00-19.00 
VEALERS (All Weights): 
Good & choice... 27.00-833.00 27.00-30.00 26.00-29.00 27.00-30.00 26.00-32.00 
Com. & med..... 21.00-27.00 20.00-27.00 18.00-26.00 19.00-27.00 16.00-26.00 
Cull, 75 Ibs. up.. 14.00-21.00 15.00-20.00 13.00-18.00 16.00-19.00 12.00-16.00 
CALVES (500 Ibs. down): 
Good & choice... 26.00-29.00 24.00-28.00 22.00-26.00 22.00-27.00 20.00-23.00 
Com. & med..... 20.00-26.00 18.00-24.00 17.00-22.00 17.00-22.00 17.00-20.00 
OGB bee s¥e0ese 15.00-20.00 15.00-18.00 13.00-17.00 15.00-17.00 14.00-17.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 
Good and choice*. 29.00-30.00 29.50-30.75 29.00-29.50 28.75-30.00 29.00-29.75 
Med. and good*.. 25.75-28.50 25.50-29.25 26.00-28.75 26.75-28.50 25.50-28.50 
Common ........ 21.50-25.25 20.00-25.00 23.00-25.75 24.00-26.50 22.00-25.25 


YRLG. WETHERS: 


Good and choice*. ......... 

Med. and good*.. 
EWES :* 

Good and choice*. 11.50-14.00 13.00-14.50 12.50-13.00 12.50-14.50 13.00-14.50 

Com. & medium. 9.50-11.00 10.00-12.50 11.00-12.25 10.50-12.00 10.00-12.75 

Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and 
the Medium and Good grades and on ewes of Good and Choice grades as combined 


represent lote averaging within the top half of the Good and the top balf of the 
Medium grades respectively. *Quotations on shorn basis. 
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H. L. SPARKS AND COMPANY 














If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill, PHONE "musex S030 


BUSHNELL, ILL., AND OTHER POINTS 











SOUTHEASTERN ORDER BUYERS 


223 EXCHANGE BUILDING 


BouRBON STOCK YARDS 


LouISVILLE 6, KENTUCKY 
OFFice TELEPHONE JACKSON 6492 

















[Superior Packing Co. 


Price Quality Service 


Chicago | \} St. Paul 








DRESSED BEEF 
| BONELESS BEEF and VEAL 


Barrel Lots 








STAINLESS 
STEEL 


Adeimann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 $. Michigan Ave., 4 
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PACKERS’ 
__PURCHASES 


Eogee by packers at 
principat en March h is. 8, 1940, a8 on | 
y. re as rej 

to the National Provis 
cmmee 


Armour, 6,508 hogs; Swift, 2,019 
hogs; Wilson, gee hogs; Agar, 3,730 
hogs; Shippers, 4,062 hogs; Others, 


18,285 
Total ),795 cattle; 2,055 calves; 
38,516 _ 3,795 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour ... 3,706 446 1,385 1,497 
ey ++» 2,424 308 1,104 818 


ft ..... 2,146 428 1,410 2,757 
Wilson ... 2,299 367 «1,089 865 
Central... 155 oie ree 
U.8.P. 


Others .... 4,255 “23 3,857 135 
Totals ..14,984 1,662 8,845 6,062 

















OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 792 \ 2,886 
ME Nive. 3,708 4,952 68 
 ¢esecece 565 5,114 856 
Wilson ...... 2,966 3,722 274 
Bagle ....... 86 
Greater Omaha 139 
> 5-5 
Rothschild 535 
fingan ...... 1,525 ee 
41 a4 
Others ...... bes 9,745 ace 
Totals .....18,546 30,495 6,484 
E. 8T. LOUIS 
Cattle Calves Hogs, Sheep 
. 8,001 799 10,023 1,768 
Swift ..... 8,272 1,668 8,340 1,187 
Hunter ... 1, +. 6,478 ave 
Heil ...... eee «+. 1,619 
Krey ..... bas -.. 8,480 
Laclede ... eee cee 1,148 
Sieloff....  ... ae 911 asa 
Others .... 2,493 116 8,220 251 
Shippers 2, 1,711 10,330 ‘ 
Totals ..12,815 4,294 50,494 3,206 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,709 788 7,019 5,547 


Armour ... 2,690 346 5,911 8,820 
Others .... 3 3.226 _ _ 496 


Totals . . 8,565 565 1,361 361 13,426 426 9,367 367 

Does not soaete. ny cattle and 
1,119 hogs bought 4 

sIOUx eis 

Cattle Calves Hogs Sheep 

Cudahy ... 3,857 48 5,944 1,250 

Armour ... 3,231 51 6,757 1,897 

Swift ..... 1,962 51 4,195 1,076 


re .... 268 1 
Shippers ..17,282 163 9,799 1,582 


Totals ..26,600 313 26,696 5,814 
: WICHITA 
Cattle Calves Hogs Sheep 
Getaty ++. 1,004 279 2,352 3,715 
n- 
im... 5389 
n- 

Ostertag. 85 eee 4 
Dold ...... All ee 665 
Sunflower . 22 63 

Pioneer... 140 











Gab 8 Seyi ewan gas 
Others .... 2,120 .:. 173 956 
Totals .. 4,668 279 3,257 4,671 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 1,490 185 2,131 716 
Wilson 1,381 262 2,670 475 
_ es ee 571 





Totals .. 3,029 ay laa 5,872 1,191 
net include 367 cattle, 391 


ealv: é Ne hogs nd 
es, a 1,020 shee 
t hi P 


TOs ANGELES 
Cattle Calves Hogs Sheep 
Armour... 277 eee 58 
Oudahy ... 378 ahi 167 
Swift ..... 274 ~S3 270 
Wilson ... 144 60 eee 
Acme ..... 6 
Atlas ..... 24 ee 
Clougherty. 167 oss 829 
Coast ..... 168 1 662 
Harman 261 aj’ oat 
node a 104 ded 153 
«s+ 188 7 er 
United 358 14 


Others .... 3,486 542 © 225 
Totals .. 6,717 654 2,364 


Page 46 


DENVER 
Cattle Calves Hoge Sheep 


Armour ... 1,463 142 9,317 7,699 
Swift ..... 1,482 62 oa 5,941 


Cudahy ... 1,135 33 2,346 1,159 

Others .... 3,675 160 1,890 3,150 

Totals .. 7,755 397 16,054 17,949 
8T. PAUL 


Cattle Calves Hogs Sheep 
Armour ... 5,971 3,956 11,965 1,008 


Bartusch . 564 gos ode Sais 
Cudahy ... 837 1,249 owe 793 
Rifkin .... 730 6 ih bee 
Superior .. 1,500 vue a i se 
Swift ..... 6,173 5,445 14,849 1,197 
Others .... 1,966 2,891 6,833 1,475 
Totals ..17,741 13,547 33,647 4,563 
CINCINNATI 

Cattle Calves Hogs Sheep 

rare Kan one 138 
Kahn's ... Pr daw oes bien 
Lohrey .. oan «se 597 Dat 
Meyer ... son ose a Ss0 
Schlachter, 224 102 vy 51 
National . 149 5 sen 
Others .... 2,092 897 15,611 16 





Totals .. 2,465 1,004 16, 208 ~ 205 
Does not include 1,518 cattle bought 
direct. Market shipments for the week 
were 430 calves and 1,891 hogs. 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 966 388 1,370 2,270 
Swift ..... 1,059 324 1,849 2,669 
Blue 

Bonnet . 236 44 572 
CHEF iccess 396 12 2 ix2 
Rosenthal. . 52 seo 78 2 


Totals .. 2,709 768 4,185 4,941 
TOTAL PACKER PURCHASES 
Week Cor. 


ended Prev. week, 
Mar.19 week 1948* 


Cattle ...... 147,389 155,780 66,248 
Hogs ...... 49, 258,564 121,424 
Sheep ...... 68,248 77,353, 57,170 


*Totals do not include Denver or St. 
Paul. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., March 24. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, good to choice: 





160-180 Ib. ........... i 

180-240 Ib. ........... 20.50@ 21. 25 

240-800 Ib. ........... 19.00@21.25 

300-360 Ib. ........... 18.50@20.00 
Sows: 

270-860 Ib. ........... $17.75@18.75 

_ ss ee 15,25@17.50 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 
week last wk. 


estimated actual 
S.A 35,000 32,500 
Ms EP vcccscescee 39, 32,500 
MME ccccccecees 37,000 31,000 
BOG, SB ccccccvevce 31,000 30,000 
MES Ul osscceneene 32, 39,500 
Se Perry 32,000 41,000 


LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending March 19: 


AT 20 MARKETS, Week Ended: 
Cattle Hogs Sheep 
372,000 118,000 
397,000 138,000 
216,000 131,000 
239,000 
340,000 264,000 
HOGS AT 11 MARKETS, Wk. Ended: 





Cattle Hogs Sheep 


Mar. 12..... 178,000 263,000 82,000 
1948 


ewoasinns 80,000 109,000 73,000 
MEE cwccecs 219,000 215,000 163,000 
1946 ....... 165,000 231,000 156,000 


SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended March 19, 1949. 


CATTLE 


Week Cor. 
ended Prev. week, 
Mar. 19 week 1948 


Chicagot ..... 20,795 21,693 11,345 
Kansas Cityt.. 16,646 19,664 10,010 
Omaha*t ..... 19,204 22,232 415 
East St. L "oped 7, =e 6,803 4,892 
St. Joseph 8,832 8,119 7,101 
Sioux City 9, 349 10,721 477 
Wichita*t .... 4,668 4,648 1,202 
New York & 


Jersey Cityt. 6,540 6,567 7,104 
Okla. City*t. 4,234 

















Cinecinnati§ ... 
Denvert ...... 
St. Paulf ..... 
Milwaukee ... 

Totals ......113,944 136,576 59, 436 

HOGS 

Chicagot ..... 34,454 34,629 19,702 
Kansas Cityt.. 8,845 10,019 6,283 
Omahat ...... 28,239 31,257 eee 
East St. ee rye 28,401 11,355 
St. Josepht . 14,220 15,023 9,327 
Sioux Cityt . 15,027 18,857 55 
Wichitat ..... 3,257 4,22 735 
New York & 

Jersey Cityt. 31,574 31,052 26,454 
Okla, Cityt.... 9,160 9,690 8,937 
c ——— . 14,364 12,200 17,273 
Denvert . . 10,187 10,453 ‘ 

St. Pault | ry ... 29,372 Strike 
Milwaukeef ... 5,280 5,164 166 
Totals ...... 206.551 240,346 102,367 
SHEEP 
Chicagot ..... ber 4,950 3,697 
Kansas Cityt.. 6,062 10,947 12,808 
Omahat ...... 7,242 13,484 2,343 
East St. ne 2,955 4,139 2,057 
St. Josepht . 8.744 9,239 20,747 
Sioux Cityt . 5,302 5,196 eae 
Wichitat ..... 4,671 6,643 446 
New York & 

Jersey Cityt. 33,809 34,088 27,444 
Okla. Cityt.... 2,211 1,621 694 
Cincinnati§ ... 202 250 559 
Denvert .. . 9,827 8,893 12,727 
St. Paul ..... hes 2,736 Strike 
Milwaukee? . 353 204 125 

Totals ..... 85,173 102,480 83,647 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

{Stockyards sales for local slaugh- 
© 


r. 
$Stockyards receipts for local 
slaughter, including directs. . 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los 
Calif., on March 24: 


CATTLE: 
Steers, med. & gd... .$ 


Angeles, 


Heifers, med. & gd... 22.50@24.50 
ey“ Gile b<tnodne ewe 21.00@21.50 
Cows, med. to gd..... 18.5 20.50 
Cows, cut. & com..... 16. 18.00 
GOR, GAM, sccpecicase 14.00@ 16.00 
. Serre 25.25 only 

Bulls, med. to gd..... 22.00@ 24.00 


CALVES: 
Vealers, med. to ch.. -$27. 00@ 32.00 


Com. & med........... 20.00@ 26.00 
HOGS: 

Gd. & ch, 200-280..... $21.00@ 23.00 

Bowe, GO. coceccorssrse 16.00 only 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 


on March 24: 

CATTLE: 
Steers, gd. & ch...... $25. 
Steers, med. & gd..... 
Steers, com. & med.... 
Heifers, med. & gd... 
Heifers, com. ........ 
Cows, com. & med.... 
Cows, can, & cut...... 
Bulls, gd 
Bulls, com. 

CALVES: 


Vealers, - & ch..... wees eyed 
Com. & med.......... 15. 25.00 
SEED: sce eccsectneeesd 10. 15.00 
HOGS: 
Gd. & ch., 180-225..... $21.25@22.00 
Sows, gd. & ch 
400 /down 


19.00 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


March 17.. 5,004 547 10,245 2,480 
March 18.. 1,401 401 5,756 638 
March 19.. 206 105 3,308 680 
March 21. .11,72 518 9,792 2,545 
March 22.. 6,778 658 13,953 531 
March 23.. 9,000 500 9,000 1,500 
Ag 24.. 4,200 500 10,000 1,000 
*Wk. 

so far...31,707 2,176 42,745 5,576 
Wk. ago...33,904 2,065 39,446 7,215 
1948 ...... 29.038 2,331 36,031 14,603 
PR 35,263 2. mo 39,610 20,020 

*Including 548 ttle, 4 calves, 


9,132 hogs and 215 ye - & direct to 
packers. 

SHIPMENTS 

Cattle Calves Hogs Sheep 
March 17.. 1,752 103 912 1,069 


March 18.. 690 aes 555 667 
March 19.. 242 ay 35 209 
March 21.. 3,069 982 1,551 
March 22.. 2,566 122 677 228 
March 23.. 3,000 25 1,000 
March 24.. 1,500 50 800 500 
Wk. 

so far...10,135 172 3,459 3.079 
Wk. ago...11, 282 3,472 3.108 
ae 15,646 488 3,854 10,159 
| a 12, . 


Cattle 
Hogs . 
Sheep . 


Supplies of bogs purchased at Chi- 
cago, week ended Thursday, Mar. 24: 


Week Ended Prev. 


Mar. 24 week 

Packers’ purch..... 32,858 35,472 
Shippers’ purch.... 3,798 4,166 
TUOES . cpcateus see 36,656 39,638 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended March 12: 

Week Ended Same Week 

Mar.12 Last Year 


CATTLE 
Western Canada. .12,188 12,463 
Eastern Canada. .11,597 12,158 


yee Ty 23,785 24,621 
HOGS 

Western Canada. .27,468 42,180 

Eastern Canada. .49,122 65,927 

BOM sociene ve 76,590 108,107 
SHEEP 

Western Canada... 3,145 7,200 

Eastern Canada.. 3,916 4,845 

Betal. .ccaceocee 7,061 12,054 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended March 19: 


Cattle Calves Hogs* Sheep 
Salable ..... 446 813 398 


Total (incl. 

directs) ...3,922 4,801 19,276 20,667 
Previous week: 

Salable ... 470 T87 307 


Total (incl. 
directs) .4,564 5,170 18,755 23,894 
*Including hogs at S3ist street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending March 17. 


Cattle Calves Hogs Sheep 
Los Angeles. ..7,150 1,400 2,400 0 
No. Portland. .2,210 = 1 _ 4 
San Francisco. 900 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses 
Week ending Mar. 19, 1949. 11,687 


Week previous ........... 14,214 

Same week year ago....... 11,267 
cow: 

Week ending Mar. 19, 1949. 1,460 

Week previous ........... 2,770 

Same week year ago....... 1,475 
BULL: 

Week ending Mar. 19, 1949. 641 

Week previous ........... 41 

Same week year ago....... 493 
VEAL: 

Week ending Mar. 19, 1949. 13,913 

Week previous ........... 15,446 

Same week year ago....... 15,495 
LAMB: 

Week ending Mar. 19, 1949. 41,499 

Week previous ........... 54,779 

Same week year ago....... 49,943 
MUTTON: 

Week ending Mar. 19, 1949. SOO) 

Week previous ........... 2,079 





Same week year a 


HOG AND PIG: 
Week ending Mar. 19, 1949. 2,798 


Week previous ........... 1,436 

Same week year ago....... 4,239 
PORK CUTS: 

Week ending Mar. 19, 1949.2,061,040 

Week previous ........... 2,565,227 

Same week year ago...... "2'888,300 
BEEF CUTS: 


Week ending Mar. 19, 1949. 101,101 
Week previous ........... 800 
Same week year ago....... 172,938 


VEAL AND CALF: 


Week ending Mar. 19, 1949. 7.64 
Week previous ........... 2, 
Same week year ago....... 2,893 


LAMB AND MUTTON: 


Week ending Mar. 19, 1949. 4, 572 
Week previous ..... 2,044 
Same week year ago 





BEEF CURED: 
Week ending Mar. 19, 1949. 35,681 
Week previous 


PORK CURED AND SMOKED: 
Week ending Mar. 19, 1949. 853,767 
Week previous ........... 1,122,005 
Same week year ago....... 1,374,984 
LARD AND PORK FATS:t+ 
Week ending Mar. 19, 1949. 208,601 





Week previous ........... 453,076 
Same week year ago....... 176,311 
LOCAL SLAUGHTER 

STEERS: 

Week ending Mar. 19, 1949. 5,197 

Week previous ........... 5,298 

Same week year ago....... 4,052 
COWS: 

Week ending Mar. 19, 1949. 907 

Week previous ..... » RS4 

Same week year ago 2,535 
BULLS: 

Week ending Mar. 19, 1949. 436 

Week previous ........... 885 

Same week year ago....... 517 
CALVES: 

Week ending Mar. 19, 1949. 8,729 

Week previous ...... erece 8,931 

Same week year ago....... 7,607 
HOGS: 

Week ending Mar. 19, 1949. 32,498 

Week previous ........... 31,052 

Same week year ago....... 26,454 
SHEEP: 

Week ending Mar. 19, 1949. 33,809 

Week previous ..... . 84,808 

Same week year ago 27,444 





Country dressed product at New 
York totaled 10.592 veal, 17 hogs and 
147 lambs in addition to that shown 
above. Previous week: 9,666 veal, 16 
hogs and 207 lambs. Same week 1948: 
14,339 veal, 11 hogs and 113 lambs. 

tincomplete. 








LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended March 12 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


GOooD VEAL 
STEERS CALVES HoGs* LAMBS 

STOCK Up to Good and Grade B1 Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
DOUG scccccctoccted $19.68 $29.00 $30.72 $25.18 
Memtrend 2. wcccsescce 19.85 25.10 30.35 23.00 
Winnipeg .........++. 19.40 25.00 28.75 21.50 
SEY. ccc csscocceson 19.06 20.37 30.10 21.40 
Edmonton .........++: 17.80 21.00 28.75 20.50 
PR, MIBEE, ccc ccccsceve 18.00 eee 28.35 19.50 
Moose Jaw ........... 17.75 28.35 
Saskatoon ..........-+ 18.60 24.50 28.5 

BOE ‘s'd-v'c bed vsee $00 17.50 22.00 28.35 20.00 


Vancouver .......++++- 


*Dominion government seenatuant of $2 per head on Grade A and $1 on B1 are 
not included. 


SHEEP ¢ BEEF e HOG 


CASINGS 


New Office Address 
30 CHURCH ST. 
NEW YORK 7, NEW YORK 


Phone: CO rtlandt 7-6600 © Cable Address: “OEGREYAS NEWYORK” 























WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended March 19, as given by the USDA: 





Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City... .. 6,540 8,728 31,574 33,809 
Baltimore, Philadelphia heehee poedes 184 1,192 22,643 B44 
NORTH CENTRAL 
— Cleveland, Indianapolis... 11,084 4,512 57,771 3,550 
Elburn 23,757 10,293 66, 6,597 
St. Paul-Wis. Group , 35,526 76,387 5,065 
St. Louis Area 11,441 5,821 68,189 5,882 
Sioux City .... 9,772 20,205 5,440 
Omaha ..... . 18,178 952 28,520 12,960 
Kansas City . - 14,745 2,693 29,680 10,590 
Iowa and So. Minn.*.............5+5 15,547 6,456 157,362 27,448 
BOUTMAGES ono dccsdccscccccccccese 3,568 1,869 20,146 es 
SOUTH CENTRAL WEST*........... 17,927 4,712 44,804 «=, 417 
ROCKY MOUNTAIN® ............0+. 7,480 360 18,734 10,716 
PAOUPIC®  «-seeeeveeereseeersness 15,383 8,329 24,778 23,306 
GONE co casch sctceskekesaahen 185,954 86,236 662,632 165,269 
Total week ago... .... 6. ..ssseeeeeee 84,756 688,824 181,104 


95,775 

Total same ‘pated TIED. 0 ccccccvoves 111,749 60,071 368, 400 142,628 

‘Includes St. Paul, So. St. Paul, Newport, Minn., and —— Milwaukee, 
Green Bay, Wis. "Includes St. Louis National Stockyards, B. St. Louis, Iil., 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort pod 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and A bert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, 42. Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Ti 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Ok orth, 
Texas. ‘Includes Denver, Colorado, Ogden, and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered epee 
mately the following porcentane of total slaughter under federal et 


an Say February 194 attle, 77.4; calves, 65.8; hogs, 74.1; 
am 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
Weer ee, HOO. BBa cccscwscccedéuncreden 1,092 269 8,028 
Weeks BOOTED cc cwecewdtecssivecscessese vive 1,089 301 9,872 
Ge... CI BRO BONE nn ntnadisccnteasnsnsnede 1,476 586 3,891 





E. G. JAMES COMPANY 





RANDALL OVENS 
Are Favored Among Packers 


A very popular item among mect packers by a manufacturer with 
over 65 years background in the business. The standard model 
has a capacity of 64 loaf pans (6 Ib. size). The Randall oven can 
be set in a floor space of 72” wide by 44” deep and tokes o 
head room of 84”. List of users on request. 


Model 64G—for gas without automatic controls. .......$875.00 
Model 64G —for gas and has automatic controls....... 950.00 
Model 64E—with Electric Heating units................1150.00 


E. G. JAMES CO. 


316 South La Salle Street 
HA rrison 7-9062 ° Chicago 4, Ill. 
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ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON ~ LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin. & Co. 


4142-60 cape cll Ave. 
PHILADELPHIA 40, PENNA. 











LOU MENGES ORGANIZATION, INC. 
ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 
BASKING RIDGE NEW JERSEY 


MILLINGTON 7-0432 LOU S J. MENGES. rensioent 














MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 

3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
WASHINGTON, D.C. RICHMOND, VA. 
458 - 11 ST., - Ww. 22 NORTH 17TH ST. 


NEW YORK, N.Y. ROANOKE YA: 
408 W. en T. E. CAMPBELL A 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 





Attention: 


SAUSAGE MFRS! 


We'now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


“Pikle-Rite improves Your Appetite“ 
PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manviacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE Imont 5-8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski 111 


PICKLES & 
SAUERKRAUT 











SINCE xividg 
THE H. H. MEYER PACKING CO. e CINCINNATI, O. 


HAM + BACON « LARD + SAUSAGE 




















THE FOWLER CASING CO. LTD. 


For 30 Years the Distributors of 


Largest Independent 
QUALITY AMERICAN HOG CASINGS 
in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 
(Cables: Effseaco, Londen) 






















HAVE YOU ORDERED 

The MULTIPLE BINDER 
FOR YOUR 1949 COPIES OF 

THE NATIONAL PROVISIONER 


complete of 26 issues be 
ity bee kept wt mae mete Aerts in this binder. Price $2.50 















CLASSIFIED ADVERTISIN 


set solid, Minimum 20 words $4.00; additional or box sumbers as 8 words. Headlines 75c extra. Listi 
wanted,” special rate: minimum advertisements 75c per line. Displayed, $8.25 per iach 
20 words $3.00, additional words 15¢ each. Countaddress Contract rates on request. 


Unless Specifically Instructed Otherwise, All Classified Advertisements 
Will Be inserted Over a Blind Box Number 

CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





ASSISTANT MANAGER and SALESMANAGER FOREMAN or SUPERINTENDENT: 30 years’ gen- 
desires connection in or near Ohicago. Prefer eral packing experience in all phases including 
medium size processor or packer who would like rendering. Specialized, edible and inedible render- 

his potential in sales. W-17, THE ing, lard refining and fertilizer. W-19, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 


to get closer to 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. Chicago 5, Il 
SAUSAGB FOREMAN: Worked with western 





PLANT SUPERINTENDENT 


Must be Sey experienced in beef canning. 
Modern plant, Central America. $10,000 a year, 
permanent position for right man, and excellent 





packer in six eastern cities, also local packer. 
Can produce all kinds of sausage, loaves and spe- 
cialties. Knowledge of costs. Prefer east near 


HELP WANTED 


living conditions. 
W-446, THE NATIONAL PROVISIONER 





Philadelphia. College graduate, married, age 47. 
W-18, THE NATIONA ‘es oueeee 740 Lex- 


ington Ave., New York 22, N.Y. modern, medium size, 








SALES MANAGER: Capable of taking full charge 
of wholesale distribution of complete output of new “ee 
federally inspected meat WANTED: Meat canning manager to take full 


740 Lexington Ave., New York 22, N. Y¥ 





SALESMANAGER ‘and beef superintendent. 23 packing plant located in VIRGINIA. Must be well charge of meat canning department in progressive 


experience local and eastern carlot sales. 
Capabilities include cests, prices and markets. 
vailable now. W-18, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St.. Chicago 5, Il. Dept. P 





acquainted with eastern trade area and have eastern packing house. 
proven record of results. Write full details. Shen- 
Valley Meat Packers, Inc. 


salary and security 

ae the right weer rite full details regarding ex- 

Timberville, Vi : perience to y-5 THE NATIONAL PROVI- 
mberville, Virginia, | SIONER, 407 8. Dearborn St., Chicago 5, I. 





A-l ore: yk and foreman. Seasoned man VETERINARIAN: Preferably — government 
inspector, for in: tion work in m 


wishes to chan; Can go anywhere. W-14, 
THE NATIONAL PROVISIONER, 407 S. Dearborn in south. W-459, 





] NATIONAL. PROVISIONER: 
St., Chicago 5, Ill. 407 S. Dearborn St., Chicago 5, Il. 


HOG CASING FOREMAN wanted for — size 
um size plant midwestern packing plant. Write Box W-20, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





For Sale: 

2—15 H.P. A.C. Motors with Starters. .Ba. $100.00 

i1—Fairbanks Morse 5 H.P. Deepwell Jet 
Pump Motor... ......-seeeceeseeeeeeeee . 90.00 

1—Boss Back Fat Skinner complete with 
MOOSE cc ccccvedescvccvcccedcccecssecces 40.00 

1—High Back Galvanized Boning Table 4’ 


3—Smoke House Doors and Frames....Ea. 75.00 
All of the above equip t is in Ment shape, 
apply 





Berks Packing Co., Inc. 
307 Bingaman Street 
Reading, Penna. 


New modern slaughterhouse located in central Cali- 
fornia, operating at full capacity. Two bed Bo | 
floor built in 1947. Holding and chill rooms 450 

carcass capacity. a acres of land, 30 acres Ladino 
Sore, 4 4 a Bae be, right. Fresno = mead 
ing Co x 560, Frenne, Californ 





FOR SALE: A new packing er western Missouri. 
2 ae of cattle, A good oe or. 


Plant 544, 
NATIONAL ePROvinowbh, W's: De Saas a, St., 
Chicago 5, 


CATTLE SWITCHES W. 


call Kaiser- 0 Jae Str 
lyn 22, N. Y¥. 











driven: 1-Oast Iron 2000 jacketed agitated 

Kettle; 12-8 ck Kettles, 30, 40, 60, 
lion; 30-Alumindm eted Kettles, 20. . ¥ 
, 100 : Used and rebuilt Anderson 1h 


#1 BB, Duo and Super 
Grinder, type 7E-B, 15 HP Motor. Send us your in- 


quiries. 
WHAT HAVE YOU FOR SA 


LE? 
Se ie PRODUCTS om INC. 
14-19 Park Row, New York City, N. Y. 


Equipment for Sale 


2A By P =. a. 

1 Randall 200 Ib. Sausage Stu 

1 Buffalo #56 Meat Grinder, . ‘aP motor. 
1 

1 








27” motor driven Silent Cutter. 
400 Ib. Meat Mixer, 5 HP motor. 
Stainless Steel Kettlee—new and used. 
LOEB EQUIPMENT SUPPLY CO. 
1923 W. North Ave., Chicago 22, Ill. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates. Moylan, Pennsylvania. 








FOR SALE: Niagara Blower, 10-12 ton capacity, 
like new, 2 years old. $975.00 F.0.B. Rochester. 
Max Russer, Inc., 257 Ames St., Rochester, N.Y. 


FOR SALE: Large meat grinders, Buffalo, Enter- 
prise, large platform scales, jacketed kettles, mix- 
ers. Will sacrifice. I. Kalfus Co., Inc., 100 Grand 
St., New York 13, N.Y. 


HELP WANTED 


Manufacturer’s Representative 
We have the states of Nebraska, Iowa, Illinois, 
Wisconsin, Minnesota, Michigan, Mississi i, Lou- 
isiana, Alabama, eastern New York a eastern 
Pennsylvania and all but the southeastern 
of Indiana — for representation. Representative 
to sell our line of cotton stockinettes, ham bags, 
shrouds, etc. No objection to other Bo te gy m4 
line. Protected territories. Good co ission. Apply 
M4 Ww-536, THE ag PROVISIONER, PtOr 

. Dearborn 8t., Chicago 5. 


GENERAL SALES MANAGER: Ohio packing house 
has opening for a top notch sales executive with 
proven and outstanding sales record. Unlimited op- 
portunity, salary and bonus fully commensurate 
with ability to produce —_ We are looking for a 
successful sales executive and will pay accordingly. 
W-539, THE NATIONAL PROVISIONER, 407 58. 
Dearborn St., Chicago 5, Ill. 


PLANT WANTED 


RENDERING PLANT in California wanted by 
pa ge buyer. Give comp »lete peor for 

quick sale. Write to PW THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., “Chicago 5, 
Il. 























PLANTS FOR SALE 


FOR SALE: Old established meat packing plant in 
Michigan. All new equipment, as —. 
hogs and making sausage. Eligible for federal in- 
spection. FS-545, THE yg = 
407 S. Dearborn St., Chicago 5, Ill 








FOR SALE: Small up-to-date slaughtering plant, 
two years old. Equipped for hog, sheep, calves and 
cattle. Located in heart of California cattle in- 
dustry. Excellent buy. FS-15, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





FOR SALE: Well established midwestern render- 
ing plant, processing three to four cookings daily. 
Ill health reason for selling. If interested write 
for further particulars to FS-25, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago i, 
Ti. 





FOR SALE: Sausage factory in first class condi- 
tion, now operating, in Milwaukee. FS-26, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





HORNS from rams urgently needed, 19 inches and 
over. No amount too small or too big. Abraham 
Lewin, 525 Stone Ave., Brooklyn, N.Y. 





VATS: Offering one carload hardwood vats. Ca- 
pacity approximately 260 gallons. Price reasonable. 
FS-23, E NATIONAL PROVISIONER, 407 58. 
Dearborn St., Ohicago 5, Ill. 





WILL REPRESENT reliable meat k in Cali- 
fornia. i experience, uction and sales. 
Strict Brokerage terms d . Excellent ref- 
erences. Am very well established to produce 
results. W-519, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


STEER BEEF WANTED 


All grades, all weights, straight carcasses or hinds. 
Wire us your offerings—FOB Schenectady, N. Y. 
Looman Packers. 











HORSE MEAT 
Wanted: Degendat capely ot horse meat, either 
boned or carca Willin, contract long term 


iz to . 
w-474, = NATIONAL PROVISIONER. 407 8. 
Dearborn § » Chicago 5, Il. 





Attention Mr. Owner 


Would you like to reduce costs and increase ef- 
ficiency from the killing floor through the shipping 
arenes? A practical packinghouse specialist 
ill thoroughly analyze, then supervise to a suc- 
cessful solution, your specific problems. The cost 
of this service can be more than paid out of the 
first year's ys W-22, THE NATIONAL PRO- 
VISIONER, 407 5. Dearborn 8t., Chicago 5, Ill. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson S&t., New York 13, N. ¥. 

Phone Worth. 2-3684-5-6 





Gov't Insp. Horsemeat 
WANTED: Orders in carload lots; straight car- 
casses, boneless meat in barrels or 100 Ib. cartons, 
boneless pickling cuts from hind quarters. We 
can also furnish 1 Ib. cellophane rolls chopped 
boneless horsemeat in 30 Ib. shipping containers. 
Write us for prices. W-21, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 








HOG « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor « Exporter * importer 


407 SO. DEARBORN ST., CHICAGO 5, fil. 
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nives, guar. ex 
anit CUTTER: Buffalo 27 B, 65 


SED OE 000 oceans 6decctanes 285.00 
7924—SILENT OUTTER: #27 Brecht, 5 ~ 
A 5 HP cond 
8780—SILENT C 





‘good rT rt 00 
ros —RMOKaSTIOK WASHER: Anco, ex- 
CONDONE GORE, oo one ccc wists cuentas 450.00 
Rendering and Lard 


ete - ~~ ey gy Anco #220, 25 
plates, trough, floor pan, re 
— aypeen, 2 sets cloths, less 
8866—-H YDRAULIC Ay ag Globe, NEW, 


never used, 500 t complete with 
pump, piping, . 4 "SPECIAL 


Séeupee 5750.00 
8592—COOKER: +" o7 motor & starter Jor- 
dan, 4 rR. 10, - 4000.00 
8362—HO0G : 
~~ Bag with /E +~ ot % 
HP motor & starter box............ 2100.00 
7957—HOG: Diamond 235, extra knives, 
little a oe 40 HP motor required... 1400.00 
8589—-HOG: Boss #705, size 30, 30 HP 
soeter, 6 Korfund Vibro Insulators, 
BOBS. ccc cctevccvassedecscoberts 2600.00 
Miscellaneous 


8925—-BARREL WASHER: {RR #41, 
—- with brushes, 5 HP motor, 
cond. 






p0epssascoeeenenesenssad $ 800.00 
8926— BARREL AAD TIGHTENER: 
i MOTO... one esesees 
Se NGER CONVEYOR: 360’, 
NEW, never used, Anco, 2108, 
Hd with worm gear reducer, 
opepoe bébacsocbeacntins ar 1500.00 
$019 BELLY ROLLER: Globe + naga 2 
gear head motor, 
COR 9+ 0004s 00 50c60ernesccedoosuces 850.00 
000 500 Ib. cap., portable, 
LW é auwGbs 0d San oe bebe 425.00 
7902—1CE S ORUSHER: Boss, 12” x 9” 
opening, hand operated............. 50.00 
8943-—K : Standard, cast iron, 
steam jacketed, with paddles, agita- 
tor, working pressure: 
ot 125.00 
100.00 
3.50 
7963—BAND “SAW: Jones 8 
blades, new 7 oe ta 450.00 
7975—BAND be a 
motor 395.00 
7977—SMOK .STER: "Buffalo ‘automatic 250.00 


EMA 
8931—TRUCK: NEW 1% ton Dodge, New 
Hubbard dead stock body and winch 2675.00 


Yt ina. above, or in any, gener auipment 


BARLIANT AND COMPANY 


—@- oom ne 


7070 6. CLARK ST. + CHICAGO 26 AL, + 
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INCREASE 
your sausage SALES... 


Fine Natural Casings 


Sausages in Wilson’s natural, graded, uniform casings have 
the plump, appetizing appearance that means extra sales 
for you. Place your order with your Wilson salesman today. 


General Offices: 4100 South Ashland Ave., Chicago 9, Illinois 
































FOR POSITIVE RESULTS . . 
TOPS IN COLOR AND FLAVOR. .TRY 








REG. U. S. PAT. OFFICE 


WE’RE PROUD OF THE 
CONTENTS OF OUR DRUM! 


Our products are mixed, blended 
and packed under rigid super- 
vision and care in a modern plant. 


AULA SPECIAL 


The real old-time dependable cure. 


F.M.I. SPECIAL 


Fast cure ... makes modern, zestful 
meat products. 


SEASONINGS 


Super pulverized — natural — and 
concentrated. 


A trial order will convince you. Write today! 


HE Auta ComPANY, mc 


CURING COMPOUNDS, SPICES, SEASONINGS 




















OFFICE AND LABORATORY LONG ISLAND CITY 1, N. Y. 
39-15 & 17— 24TH STREET Phone: STillwell 4-1251 
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5323 S. WESTERN BLYVD., CHICAGO &S,ILLINOIS 


Ahad your sausage 
looks belle — 
and sélls better 7 


SWIFT'S BEEF ROUNDS are 
economical casings of 
fine quality. Carefully 
processed and calibrated 
to bring you faster stuff- 
ing and more uniform 
products. For your best 
sausage grades of Ring 
Bologna, PolishSausage, 
Liver Sausage, etc. 


SWIFT'S BEEF BUNG CAPS— 
Closely fatted to im- 
prove finished appear- 
ance, Swift processes 
them as quickly as pos- 
sible for freshness and 
perfectcolor. ForCooked 
Salami, Bologna, Veal 
Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uni- 
form and superior qual- 
ity casings for Liver Sau- 
sage and Dry Sausage. 
As with all other Swift 
Selected Natural Cas- 
ings, these are carefully 
graded and selected for 
value and satisfaction. 


‘\ be 


rig 
a %, “ 
Oe ae ee FE 


SWIFTS SELECTED 
NATURAL CASINGS! 


HE final test of a natural casing is whether 

it makes your sausage “‘look good’”’ to con- 
sumers when they see it in meat cases. For the 
better it looks—the better it sells! 

Because this “eye appeal’ influences your 
sausage sales, always specify Swift’s Selected 
Natural Casings. For these finest casings meet 
every requirement for quality sausage and 
specialty meats manufacture. 

They’re uniform in size, length and strength 
—precision measured, tested by pressure and 
carefully checked for freedom from flaws. 

And during processing these selected casings 
allow an even smoke penetration . . . seal in the 
flavor and juice. 

So when you order Beef Rounds, Pork Bungs 
and other natural casings—make sure you get 
Swift’s Selected Natural Casings. They’ll make 
your sausage look better—sell better. Order 
from your Swift salesman, or, wire, write or 
phone the nearest Swift Branch Office. 


SWIFT & COMPANY 








